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This represents actual cash saved for a canner by 
Canco’s Home Economics Section. 

They advised against a certain container the can- 
ner intended to use and which they knew consumers 
would not like. Instead, they recommended a new 
can design which has since proved a best seller. 


Here is a consumer asking for a certain canner’s 
pack by name. She likes the label recipes on that 
particular brand. 

The canner wisely has his recipes Canco Kitchen 
tested before he puts them on his labels. He also 
always obtains our advice on his proposed new packs. 


Your pack, possibly, is being discussed in this 
school class. 

The Home Economics teacher—one of 23,000—is 
using class material prepared by our Home Eco- 
nomics Section on canned foods. 

In addition, 300,000 high school teachers, millions 
of students, and uncounted numbers of doctors, 
newspaper editors, housewives, hospital dietitians, 
grocers, and even government food agencies are kept 
informed by Canco’s educational literature. 


This is one of the 10 million children who eat school 
lunches. For her school cafeteria, we prepare recipes 
which include canned foods. 

For her visual education program, there are Amer- 
ican Can Company motion pictures. 

And our Home Economics Section has produced 
and distributed nearly 2 million recipe booklets to 
school classes to help her learn about good food. All 
this activity is aimed at one goal: furthering the use 
of food in cans! 


AMERICAN CAN COMPANY | 


230 PARK AVENUE, NEW “ORK 17, NEW YORK 


CALL GANGS) FIRST 


THE CANNING TRADE is published every oe f by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, pe, Arthur I. Judge, Manager and Editor; 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$4.00; Canada—$5.00; Foreign —$6.00. 
pet E. rates upon application. Forms close Wednesday; Cover forms Tuesday. Copy required for proof two weeks in advance of close. Entered a9 
Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. Member Audit Bureau of Circulations. 


» 
: 
| 


STACKING... 


(Pat. and Trade Mark Registered) 


Scamles- CORRUGATED 
CONTAINER 


Smooth Inside...nothing 
to tear or catch labels. 


—® Smooth Outside... per- 
mits continuous adver- 
tising...easier to handle. 


S 


Horizontal corrugations 
for greater end-to-end 
strength. 


No tape to loosen, no 
stitches to tear out. 


Liner-Joint is seamless ... goods pack easier. Liner-Joint has no tape or 
stitches, no bulge . . . permits even stacking, saves space. Liner-Joint 
has increased end-to-end strength for greater shipping protection. 


DAVID WEBER CO. Dept. JY2 
3500 RICHMOND ST. 
PHILADELPHIA 34 


Send sample LINER-JOINT containers 


3500 RICHMOND ST. fF PHILADELPHIA 34 
KRAFT MILL; —/ FACTORIES: GLENDALE, N. Y.C. 
WEST POINT, VA. EST. 1893 PHILADELPHIA, PA. 


Manufacturers of Corrugated hipping Containers 
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IT PAYS TO 


Next to the products you pack, there’s nothing more important than the 
cans you pack them in. 


That's why we think it’s such sound business for you to check with Continental 
before making any decision affecting your supply of cans. 


RS 
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It costs nothing to talk things over and... 


We would like to see if, because of our size and flexibility, we 
could assure you of a more dependable supply 


Se 
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... Or give you faster service 


... OF save you money by suggesting a change in your X<<S3 


processing operations 


... or help you with a knotty technical You cant 4 


“Check with Continental” today? a 
CONTINENTAL CAN COMPANY 


100 EAST 42nd STREET, NEW YORK 17, N.Y. 
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THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 ° 


EDITORIALS. 


ELIVERED PRICING — The discussions about 
D the O’Mahoney Bill $1008 with respect to de- 
livered pricing are most interesting. Imagine the 
Canning Industry in this day and age, worrying not 
only about the legality of meeting a competitor’s price 
but actually concerned about being able to undersell 
him. We had always thought the object was to get a 
higher price than the other fellow despite the well 
known competitive history of the canning industry, as 
manifested particularly these past few months. And 
yet if we were prohibited by law from meeting or un- 
derselling a competitor the results would be rather 
tragic for both industry and the consumer. By the 
same token, not to be able to absorb or equalize freight 
would create an undue and well nigh insurmountable 
hardship not only for larger concerns but for smaller 
operators located far from marketing centers, and for 
the consumer as well. It’s rather difficult to imagine 
anyone opposed to the freedom of independently selling 
a product at a lower price than a competitor regardless 
of freight or other costs, for that is competition, the 
very basis of our American system of free enterprise. 
Since the early days of canning, the small, underfi- 
nanced tomato canner, who either doesn’t know his 
costs or doesn’t charge family labor against cost, or is 
forced to sell a large portion of his pack to keep oper- 
ating, has been roundly cussed. But there are few in- 
deed who would have him forced out of business “‘legal- 
ly’. Just so, there is no reason to outlaw freight ab- 
sorption or equalization. 


PREFERRED BUYERS — The real danger of 
course, lies not in price competition between sellers 
but in granting special prices to preferred buyers in 
the same competitive area such as the abnormally high 
and unjustified quantity discounts, brokerage and ad- 
vertising allowances demanded by chain store systems 
and other mass buying organizations a decade or more 
ago. Canners should make doubly sure that those prac- 
tices, now outlawed by the Robinson-Patman Law are 
not tampered with in any new legislation. 


EXPERTS DIFFER—As nearly as we can deter- 
mine, there is a variance of opinion among the experts 
at to the merits of the O’ Mahoney Bill in its present re- 
vised status. The NCA Information Letter of June 25 
says in part: 


‘As amended by the House Committee, the O’Ma- 
honey bill would largely dissipate the confusion now 
existing as to the legality of canners selling on a uni- 
form delivered price and, more particularly, the meet- 
ing of competition in good faith by freight absorption. 
The purposes of the bill are clearly spelled out in the 
House report on the bill. 
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“Specifically, if this version of the bill is ultimately 
enacted by Congress, it would make the independent 
use of delivered price selling or freight absorption 
lawful under the Federal Trade Commission Act, except 
where these selling methods are employed as part of a 
conspiracy, or any monopolistic, oppressive, deceptive, 
or fraudulent practice. The bill would likewise legal- 
ize uniform delivered price selling under the Robinson- 
Patman Act. The elimination of the so-called Kefauver 
amendment would make the good faith meeting of com- 
petition a complete defense to a charge of unlawful 
price discrimination. 

“To those canners located in a disadvantageous posi- 
tion freightwise to particular markets, the language 
of the report with respect to meeting competition 
‘regularly’ or ‘customarily’ will prove interesting. The 
House Committee report states that: 

“*The bill does not attempt to limit the frequency 
with which or the area within which freight may thus 
be absorbed to meet the equally low price of a competi- 
tor, or competitors, in good faith. Freight absorption 
may be regular and customary so long as there is no 
showing of combination, conspiracy, or collusive agree- 
ment. The bill further provides that the absorption 
of freight to meet the equally low price of a competitor 
in good faith may include the maintenance, above or 
below the price of such competitor, of a differential in 
price which the seller customarily maintains.’ 

“Likewise of interest to many canners will be the 
proposal for inclusion of the defense of good faith 
meeting of competition of the right to charge a price 
which is lower than the competitive price being met 
wherever the seller customarily maintains a compar- 
able differential. Where a particular canner customar- 
ily gets less for his goods than a competitor, he would 
be able, in meeting the competition of that. competitor, 
to reduce his price in a particular market even lower 
than the competitor’s price by an amount not exceed- 
ing the customary differential.” 

Appearing before the House Small Business Com- 
mittee June 28 in opposition to the Bill, Mr. R. H. 
Rowe, Vice-President and Secretary of the U. S. 
Wholesale Grocers Association, “declared himself 
amazed that the present Congress which professes to 
be greatly concerned over the rapid encroachments of 
monopoly should evolve a bill and hurry it toward en- 
actment which would imperil the law that affords the 
small business man the greatest protection he has 
against monopoly and the aggressions and oppressions 
of monopolistic practices.” 

At the same hearing Mr. W. A. Quinlan, General 
Counsel for the Association informed the Committee 
that: 

“S.1008 is a bad bill belatedly submitted on the floor 
of the Senate, dealing with statutes in which every 
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CANNERS EXCHANGE SUBSCRIBERS 


Self insurance for the Industry. 


All earnings credited to Policyholders. 

All Surplus and Reserves owned by Policyholders. 
Broader Insurance Coverage. 

Simplified policy procedures. 

41 years of prompt and equitable loss payments. 
41 years consecutive annual savings dividends. 
41 years specialized service. 


40% average savings on customary premiums. 


Enjoy These Advantages 
Only Through 


CANNERS EXCHANGE SUBSCRIBERS 
Lansing 8. Warner Iucorporaled 


CHICAGO 54, ILLINOIS 
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Frozen Concentrated Orange Juice Grades 


DEFINITION 


Frozen concentrated orange juice. — 
Frozen concentrated orange juice is 
the frozen product of concentrated, un- 
fermented juice obtained from sound, 
mature fruit of the sweet orange group 
(Citrus sinensis) and Mandarin group 
(Citrus reticulata), except tangerines. 
The fruit is prepared by sorting and by 
washing prior to extraction of the juice 
to assure a clean product. Upon extrac- 
tion of such juice, it is concentrated; and 
no ingredient other than fresh orange 
juice extracted from sorted and washed 
fruit, as aforesaid, may be admixed to 
the concentrate, or to the juice before 
concentration. Such concentrate is stand- 
ardized to a Brix value of not less than 
41.5 degrees nor more than 43.5 degrees. 
The concentrate is packed in accordance 
with good commercial practice, frozen, 
and stored at temperatures necessary for 
the preservation of the product. 


GRADES OF FROZEN 
CONCENTRATED ORANGE JUICE 


“U. S. Grade A” or “U. S. Fancy” 
is the quality of frozen concentrated 
orange juice of which the reconstituted 
juice possesses the appearance of fresh 
orange juice; possesses a very good 
color; is practically free from defects; 
possesses a very good flavor; and scores 
not less than 85 points when scored in 
accordance with the scoring system out- 
lined in this section. 


“U. S. Grade B” or “U. S. Choice” 
is the quality of frozen concentrated. or- 
ange juice of which the reconstituted 
juice possesses a good color; is reason- 
ably free from defects; possesses a good 
flavor; and scores not less than 70 points 
when scored in accordance with the scor- 
ing system outlined in this section. 

“U7. S. Grade D” or “Substandard” is 
the quality of frozen concentrated orange 
juice that fails to meet the requirements 
of U. S. Grade B or U. S. Choice. 


ASCERTAINING THE GRADE 


The grade of frozen concentrated or- 
ange juice is ascertained by determining, 
in addition to the foregoing requirements 
of the respective grade, the respective 
ratings for the factors of color, absence 
of defects, and flavor. The relative im- 
portance of each factor is expressed nu- 
merically on the scale of 100. The maxi- 
mum number of points that may be given 
eac!) factor is: 


Factors: Points 
(1 Color 20 
(3. Flavor 40 

Total score 100 


The essential variations within each 
factor are so described that the value 
may be ascertained for each factor and 
expressed numerically. The numerical 
tanve for the rating of each factor is 
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inclusive (for example, the range “17 to 
20 points” means 17, 18, 19, or 20 
points). 


COLOR FACTOR 


(i) Frozen concentrated orange juice 
of which the reconstituted juice possesses 


a very good color may be given a score 


of 17 to 20 points. “Very good color” 
means that the color is the bright yellow 
to yellow-orange color typical of fresh 
orange juice. 

(ii) If the reconstituted juice pos- 
sesses a “good color,” a score of 14 to 
16 points may be given. Frozen concen- 
trated orange juice that falls into this 
classification shall not be graded above 
U. S. Grade B or U. S. Choice, regard- 
less of the total score for the product 


CANNED CITRUS JUICE 
GRADES 


Revised standards for grades of 
canned grapefruit juice, orange 
juice, blended grapefruit and orange 
juice and tangerine juice published 
in the Federal Register of June 28 
become effective thirty days after 
that date. 


RSP CHERRIES 


Standards for Grades for Froz- 
en Red Sour Pitted Cherries were 
published in the Federal Register 
of June 18, 1949 and became effec- 
tive immediately on publication. 

Standards for Grades for Can- 
ned Red Sour Pitted Cherries were 
published in the Federal Register 
of June 23, 1949 and became effec- 
tive on that date. 


(this is a limiting rule). “Good color” 
means that the color is the yellow to yel- 
low-orange color typical of fresh orange 
juice, which may be dull but not off color. 

(iii) If the reconstituted juice is off 
color for any reason, a score of 0 to 13 
points may be given. Frozen concen- 
trated orange juice that falls into this 
classification shall not be graded above 
U. S. Grade D or Substandard, regard- 
less of the total score for the product 
(this is a limiting rule). 


ABSENCE OF DEFECTS FACTOR 


The factor of absence of defects refers 
to the degree of freedom from particles 
of membrane, core, skin, seeds and por- 
tions thereof, recoverable oil, and other 
defects. 

(i) Frozen concentrated orange juice 
of which the reconstituted juice is prac- 
tically free from defects may be given 
a score of 34 to 40 points. “Practically 
free from defects” means that there may 
be present: (a) Small seeds or portions 


thereof that pass through a screen with 
perforations not exceeding % inch in 
diameter, provided such seeds or portions 
thereof do not materially affect the ap- 
pearance or drinking quality of the 
juice; (b) juice cells that do not ma- 
terially affect the appearance or drink- 
ing quality of the juice; or (c) other de- 
fects that are not more than slightly ob- 
jectionable. To score in this classifica- 
tion the frozen concentrated orange juice 
may contain not more than 0.120 milli- 
liter of recoverable oil per 100 grams of 
the concentrated product. 

(ii) If the reconstituted juice is rea- 
sonably free from defects, a score of 28 
to 33 points may be given. Frozen concen- 
trated orange juice that falls into this 
classification shall not be graded above 
U. S. Grade B or U. S. Choice, regardless 
of the total score for the product (this 
is a limiting rule). “Reasonably free 
from defects” means that there may be 
present: (a) Small seeds or portions 
thereof that pass through a screen with 
perforations not exceeding % inch in 
diameter, provided such seeds or por- 
tions thereof do not seriously affect the 
appearance or drinking quality of the 
juice; (b) juice cells that do not seri- 
ously affect the appearance or drinking 
quality of the juice; or (c) other defects 
that are not materially objectionable. To 
score in this classification the frozen con- 
centrated orange juice may contain not 
more than 0.120 milliliter of recoverable 
oil per 100 grams of the concentrated 
product. 

(iii) Frozen concentrated orange juice 
that fails to meet the requirements of 
subdivision (ii) of this subparagraph 
may be given a score of 0 to 27 points 
and shall not be graded above U. S. 
Grade D or Substandard, regardless of 
the total score for the product (this is 
a limiting rule). 


FLAVOR FACTOR 


(i) Frozen concentrated orange juice 
of which the reconstituted juice possesses 
a very good flavor may be given a score 
of 34 to 40 points. “Very good flavor” 
means that the flavor is typical of fine 
distinct fresh orange juice extracted 
from fresh mature sweet oranges. To 
score not less than 34 points frozen con- 
centrated orange juice must meet which- 
ever of the following additional require- 
ments is applicable: 

(a) If produced from oranges grown 
in the State of California the ratio of 
Brix value to acid is not less than 10 to 
1 nor more than 16 to 1. (See Table 
No. I.) 

(b) If produced from oranges grown 
in the State of Florida the ratio of Brix 
value to acid is not less than 12 to 1 nor 
more than 18 to 1. (See Table No. II.) 

(ii) If the reconstituted juice pos- 
sesses a good flavor, a score of 28 to 33 
points may be given. Frozen concen- 
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trated orange juice that falls into this 
classification shall not be graded above 
U. S. Grade B or U. S. Choice, regard- 
less of the total score for the product 
(this is a limiting rule). “Good flavor” 
means that the flavor. is fairly typical 
of fresh orange’ juice extracted from 
fresh mature sweet oranges and is free 
from abnormal or off flavors of any kind. 
To score not less than: 28 points frozen 
concentrated orange -juice must. meet 
whichever of the following additional re- 
quirements is applicable: 

(a) If produced from oranges grown 
in the State of California the ratio of 
Brix value to acid is not less than 9 to 1 
nor more than 17 to 1. (See Table No. I.) 


(b) If produced from oranges grown 
in the State of Florida the ratio of Brix 
value to acid is not less than 10 to 1 
nor more than 19 to 1. (See Table No. 
II.) 


(iii) If the frozen concentrated orange 
juice fails to meet the requirements of 
subdivision (ii) of this subparagraph for 
any reason, a score of 0 to 27 points may 
be given. Frozen concentrated orange 
juice that falls into this classification 
shall not be graded above U. S. Grade 
D or Substandard, regardless of the total] 
score for the product (this is a limiting 
rule). 

TasBLeE No. I—MAximuM AND MINIMUM AcID FoR 
FRozEN CONCENTRATED ORANGE JUICE PRODUCED 
From ORANGES GrowN .1IN CALIFORNIA 

U.S. Grade Aor’ U.S. Grade B or 


Fancy U.S. Choice 
Brix value of Ratio _— Ratio Ratio Ratio 
the concen- 10:1 16:1 9:1 17:1 
trate in de- Acid (percent by Acid (percent by 
grees Brix weight) weight) 
Maxi- Mini- Maxi- Mini- 
mum mum mum mum 
41.5° 4.15 2.59 4.61 2.44 
4.16 2.60 4.62 2.4 
41.7°.... 2.61 1.63 
4.18 2.61 1.64 2. 
4.19 2.62 1.66 2. 
42.0°..:. 4.20. 2.62 1.67 2. 
4.21 2.63 1.68 2.4 
42.2° 4.22 2.64 4.69 2. 
42.3° 4.23 2.64 4.70 2.4 
42.4°.... 4.24 2.65 4.71 2.4 
42.5°.... 4.25 2.66 4.72 2.5 
42:6°.... 4.26 2.66 4.73 2.5 
42.7°*.... 4.27 2.67 4.74 2.8 
428°... 4.28 2.68 4.76 2. 
BBD? 4.29 2.68 4.77 2. 
43.0° 4.30 2.69 4.78 2 
$3.2°..., 4.31 2.69 4.79 2.5 
48.2°.... 4.32 2.70 4.80 2.5 
43.3°.... 4.33 2.71 4.81 2.55 
43.4°, 4.34 2.71 4.82 2.55 
43.5° 4.35 2.72 4.8% 2.56 


TaBLE No. II—MaAximMuM AND MINIMUM AcID For 
FrRozEN CONCENTRATED ORANGE JUICE Propucep 
FroM ORANGES GROWN IN FLORIDA 


U.S. Grade Aor U.S. Grade B or 


U.S. Faney U.S. Choice 
Brix value of — Ratio Ratio Ratio Ratio 
the concen- 12:1 18:1 10:1 19:1 
trate in de- Acid (percent by Acid (percent by 
grees Brix weight) — weight) 
Maxi- Mini- Maxi- -Mini- 
mum mum mum. wnuw 
3.46 2.31 4.15 2.18 
3.47 2.31 4.16 2.19 
3.48 2.32 4.17 2.19 
3.48 2.32 4.18 2.20 
3.49 2.33 4.19 2.21 
3.50 2.33 4.20 2.21 
3.51 2.34 4.21 2.22 
3.51 2.34 4.22 2.22 
3.43 2.35 4,23 2.28 


3.53 2.36 4.24 2.28 
3.54 2.36 4.25 2.24 
3.55 2.37 4.26 2.24 
3.56 2.37 4.27 2.25 
3.57 2.38 4.28 2.25 
3.58 2.38 4.29 2.26 
3.58 2.39 4.30 2.26 
3.59 2.39 4.31 2.27 
3.60 2.40 4.32 2.27 
3.61 2.40 4.33 2.28 
3.62 2.41 4.34 2.28 
3.63 2.42 2:29 


DEFINITIONS OF TERMS 


(1) “Oranges” means oranges of the 
sweet orange group (Citrus sinensis) 
and the Mandarin group (Citrus reticu- 
lata), except tangerines. 

(2) “Reconstituted juice” means the 
product obtained by mixing thoroughly 
3 parts by volume of distilled water and 
one part by volume of frozen concen- 
trated orange juice. 

(3) “Acid” means the percent by 
weight of acid (calculated as anhydrous 
citric acid) in frozen concentrated or- 
ange juice. 

(4) “Brix value” in frozen concentrat- 
ed orange juice is the refractometric 
sucrose value determined in accordance 
with the International Scale of Refrac- 
tive Indices of Sucrose Solutions and to 
which the applicable correction for acid 
is added. (See Table No. III for cor- 
rections). 

TaBLe No. LI'—Correcrions For OBTAINING Brix 
VALUE 
Correction to be add- 


ed to refractometer 


Citric acid, anhy- sucrose value to ob- 


drous (percent tain degree Brix 
by weight) : value 
2.0 
2.2 
47 
51 
2.8 4 
62 
70 
4.2 81 
1.4 
93 
5.0 97 


' Source: ‘“‘Refractometric Determination of 
Soluble Solids in Citrus Juices,’”’ by J. W. Stevens 
and W. E. Baier, from the Analytical Edition of 
Industrial and Engineering Chemistry, Vol. II, 
Page 447, August 15, 19389. 


Score CHART FoR FROzEN CONCENTRATED 
ORANGE JUICE 
Points U.S. U. S. U.S 


Maxi- Grade A Grade B Grade D 
Factors* Fancy Choice  Substan, 
20 17-20 14-16 0-13 
Absence of 
Defects ........ 40 34-40 28-33 0-27 
Flavor ... 34-40 28-33 0-27 
85-100 70-84 0-69 


* The lowest score for any one factor determines 
the grade. 


EFECTIVE TIME 


The United States Standards for 
Grades of Frozen Concentrated Orange 
Juice contained in this section (which is 
the first issue) shall become effective 
thirty days after the date of publication 
of this standards in the FEDERAL REGIs- 
TER. (6-24-49) 


IMPROVED HARVESTING AND 
MARKETING METHODS FOR 
SNAP BEANS SUGGESTED 


Several ways for producers to improve 
the marketing of snap beans in the 
Mountain Tri-State area of Virginia, 
North Carolina and Tennessee are sug- 
gested by the U. S. Department of Agri- 
culture. 

The recommendations resulted from a 
study by the Fruit and Vegetable Branch 
of the Production and Marketing Admin- 
istration, under authority of the Re- 
search and Marketing Act, of the bean 
marketing difficulties experienced in the 
area in 1947. 


While the study was confined to one 
area, PMA officials believe the findings 
may be helpful in other regions facing 
similar problems. The suggested prac- 
tices include: 

Growers, with the assistance of local 
agricultural workers, should watch close- 
ly the estimates of prospective supply 
and demand for snap beans in their own 
and competing areas, and take steps to 
keep production in line with demand. 
Local cooperative action among agricul- 
tural agencies and producers to assemble 
and provide growers with weekly plant- 
ing information is recommended.  Suc- 
cessive plantings should be similarly 
planned in advance to provide an even 
flow of supplies. 


Wide variation in quality of beans has 
resulted in extreme variations in price. 
It should be particularly profitable to 
improve and keep uniform the quality of 
the crop. 


Snap beans should be delivered in 
hampers or crates instead of sacks, to 
avoid bruising and subsequent spoilage. 

Beans should be produced for a specific 
end use, such as either quick freezing 
or canning, or fresh use. Because pro- 
cessing apparently will be of continuing 
importance in the area studied, the de- 
velopment of satisfactory processor-pro- 
ducer contracts seems desirable. Pro- 
duction for specific uses would permit a 
better program of planting, harvesting 
and marketing. 


Advance arrangements should be made 
for an adequate supply of labor for pick- 
ing beans, accessible to both large and 
small growers. 


Improvements needed at the markets 
include the wider adoption of belt-grad- 
ing of beans for the fresh market, so as 
to provide for more uniform quality; in- 
stallation of labor-saving equipment for 
unloading and packing the beans and re- 
loading them on trucks, replacing the 
present manual operations which are less 
efficient and often result in injury to the 
beans; and use of better methods of se- 
lecting and displaying samples of beans 
so that buyers could judge the quality 
more accurately and readily. 
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Nationwide support of canned meat via the Can Manufacturers Institute’s editorial 
promotion program is featured in a new merchandising broadside which CMI has sent 


to the food trade in behalf of National Canned Meat Week, July 18-23. 


Harold H. 


Jaeger, CMI Marketing Director, is discussing the campaign with Dan M. Heekin, 
chairman of the board of CMI and president of Heekin Can Co., Cincinnati. 


Can Manufacturers Plan 
Wide Canned Food Promotion 


An expended merchandising and edi- 
torial promotion service to both food and 
non-food canner customers of can manu- 
facturers is the objective of a revised 
program adopted by the Board of Gov- 
ernors of the Can Manufacturers Insti- 
tute at its June meeting here. 

Under the reorganization, the Can 
Manufacturers Institute Advertising Di- 
vision becomes the Can Manufacturers 
Institute Marketing Bureau, and Harold 
H. Jaeger, formerly Advertising Direc- 
tor, now assumes the title of Marketing 
Director. 

The purpose of CMI’s revised pro- 
gram is to promote the products of can 
company customers and to develop and 
coordinate their individual and collec- 
tive promotional energies, Mr. Jaeger 
statel. In addition, the program will 
carry forward CMI’s aim of consumer 
eduction in favor of tin cans. 


The Institute plans to achieve these 
Purposes through (1) expanded con- 
sumer and trade publicity; (2) aggres- 
Sive merchandising of that activity to 
Customers, both by CMI and by indi- 
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vidual can companies; and (3) establish- 
ment of field representation based on 
constant personal contact with custom- 
ers in all types of business. 

The field staff, which will include rep- 
resentatives in the East, Midwest and 
West Coast, will be available for meet- 
ings and discussions with state canners’ 
groups and commodity groups. 


Since January CMI has undertaken 
monthly consumer editorial promotions 
through more than 8,000 magazines, 
newspapers and radio stations. To date 
the campaigns have promoted canned 
sauerkraut and frankfurters, canned fish, 
housecleaning aids, canned baby foods, 
and canned chop suey food products. The 
CMI campaign has in two instances been 
tied with packer group promotional ef- 
forts. In the case of canned sauerkraut 
and frankfurters, for example, the Na- 
tional Kraut Packers Association, the 
American Meat Institute and the Na- 
tional Meat Canners Association all co- 
ordinated their promotion and merchan- 
dising efforts. In the case of chop suey, 
the National Chop Suey Institute and the 


Can Manufacturers Institute worked to- 
gether. 


A similar tie-in promotion is currently 
underway for canned meat products, 
which is CMI’s editorial promotion for 
June. In addition to the consumer cam- 
paign, the Institute has prepared a 
broadside calling attention to National 
Canned Meat Week. July 18-23, which 
has been distributed to some 3,000 whole- 
sale grocers and chain store operators. 
Canned Meat Week is being sponsored 
by the National Meat Canners Associa- 
tion. Advertisements and special display 
materials are provided by the American 
Meat Institute and the National Meat 
Canners Association. 


Products to be featured for the re- 
mainder of the year are: canned citrus 
juices and fruits, insecticides and gar- 
dening products, canned soups, canned 
pineapples, canned peas and canned corn, 
canned cling peaches, canned beer, can- 
ned milk, and drug, cosmetic and motor 
products. 


The Can Manufacturers Institute also 
has available for canners’ groups a 10- 
minute sound color film, “Facts for Your 
Food Budget”. This film is a graphic 
presentation of the findings of Dr. Wil- 
lard A. Krehl and Dr. George R. Cowgill, 
of the Yale Nutrition Laboratory, at 
Yale University in New Haven, Conn., 
on the comparative cost and availability 
of canned, glassed, frozen and fresh 
fruits and vegetables. The study was 
published in 1948. 


Groups seeking more information on 
the new program may obtain it by writ- 
ing to Mr. Harold H. Jaeger, Can Manu- 
facturers Institute, 60 East 42nd Street, 
New York 17, N. Y. 


The Can Manufacturers Institute, es- 
tablished in 1938, is an association of 
manufacturers of tin cans for food and 
other products. The CMI Marketing Ad- 
visory Committee members are: L. W. 
Graaskamp, Vice President In Charge 
of Sales, American Can Co.; Ralph C. 
Rosecrance, Vice President, J. L. Clark 
Manufacturing Co., Rockford, IIll.; R. S. 
Solinsky, President, Cans Incorporated, 
Chicago; and Sherlock McKewen, secre- 
tary-treasurer, Continental Can Co. 


MORTON SALT ADVERTISING 
FEATURES TOMATO JUICE 


Morton Salt Company’s third quarter 
advertising schedule features garden 
fresh tomatoes and tomato juice as ideal 
treats for the summer luncheon or din- 
ner table. A full schedule of newspaper, 
magazine and outdoor advertising, based 
on the tomato and tomato juice theme, 
and how the taste of both is made more 
refreshing by the addition of salt, will 
comprise the summer program. In addi- 
tion to an extensive magazine campaign 
featuring four color Ads. from July 
through September, some 3,000 outdoor 
billboards will carry the message during 
August and September, 


, 
t 
7 
= 
‘ 
a 
ee: 
4 
a 
9 
br 


Monosodium Glutamate 
Intensifies Food Flavors 


Effective In Vegetables As well As Meats, 
Seafoods And Soups. 


MSG (Mono Sodium Glutamate), a 
seasoning new to the American food mar- 
ket, and one which is bringing a new 
concept to the art of food seasoning, may 
well turn out to be glasses for your taste 
buds—help you get more taste from food. 
That’s what Colonel Paul P. Logan, Di- 
rector of Food and Equipment Research 
for the National Restaurant Associa- 
tion says of MSG in an article in the 
June issue of News Bulletin, a publica- 
tion reaching more than 7,000 members 
of the association, trade schools, army 
personnel, and others in the food field. 


“This strange product,” he says, “used 
for centuries in the exotic dishes of the 
Orient, has unique and unexplained abil- 
ity to create a keener sense of taste in 
the human taste buds. . . intensifies the 
fine flavor of almost any product to 
which salt is ordinarily added.” 


Interested primarily in obtaining a 
better practical analysis of MSG, to mea- 
sure its usefulness to restaurant opera- 
tors, and to determine its limitations, 
Colonel Logan recently initiated a taste- 
test meeting with foods prepared with 
the product. It was results of this test 
which led the Colonel to the conclusion 
that MSG may well turn out to be 
glasses for your taste buds. 


Ten members of the Food Testing 
Committee of the National Restaurant 
Association made blindfold tests of six 
frequently used dishes, and listened to a 
report on several hundred similar tests 
made by an impartial commercial labora- 
tory. Dishes tested were cream of toma- 
to soup, chicken gravy, Irish stew, green 
string beans, broccoli, and beef olives 
(small rolls of flank steak). 


All test samples were prepared by a 
chef of recognized ability under the su- 
pervision of a graduate home economist 
and dietician, experienced in the use of 
pure MSG. 


During the tests, each member of the 
Committee was provided with two sam- 
ples. One sample was prepared by stand- 
ard cooking procedure, including normal 
seasoning. The other had MSG added. 
Without consulting anyone else, each 
member voted in writing, giving his or 
her opinion of the relative merits of the 
two dishes. Results are as follows: 


Dishes Plain Dish MSG Added 
Preferrring Preferring 

Chicken 10% 90% 
Irish Stew (with mutton) 50% 50% 
Green String Beans............ 20% 80% 
20% 80% 
Cream of Tomato Soup...... 60% 40% 

General Average ............ 31.6% 68.4% 
10 


Colonel Logan points out that a single 
test such as this would not be conclu- 
sive EXCEPT that it was augmented by 
similar results obtained by the Arthur D. 
Little Laboratories where more than five 
hundred tests were made. 

The News Bulletin article describes 
pure Mono Sodium Glutamate as a white 
crystalline salt entirely without odor. 
When added in small amounts, it has a 
pronounced effect on the flavor of most 
foods without being noticeable itself, and 
has the effect of balancing, blending and 
rounding out flavors. 

Most notable flavor appeal of MSG, 
according to Colonel Logan, is in meats, 
seafoods, soups and chowders. But it 
also contributed to the flavor appeal of 
mushrooms, sweet corn, asparagus, broc- 
coli, green and lima beans, spinach, cauli- 
flower, brussels sprouts, squash and par- 
snips. It intensifies the natural flavor 
of carrots and cauliflower. 

The article goes on to point out to 
members of the National Restaurant As- 
sociation how much pure MSG is recom- 
mended for best results with given quan- 
tities of various foods, methods of use, 
and costs. 

Pure MSG in crystal form is available 
generally in fine food stores for home use 
in either a two-ounce or four-ounce can- 
ister. Neighborhood stores will be car- 
rying it by midsummer. 

Costs of using MSG in some cooking 
are comparable to use in restaurant food 
preparation—amazingly low. For exam- 
ple, at current prices, % of a cent per 
pound of beef, 4 cent per pound to mac- 
aroni and cheese, % cent per chop, % 
of a cent to a pound of steak, % cent to 
fish, pork or lamb. 


CONSERVING VITAMIN C IN 
PEAS 


More nutritious canned peas may re- 
sult from studies on vitamin C _ losses 
during processing made by food scien- 
tists at the New York Experiment Sta- 
tion at Geneva. 

These investigations are part of an 
over-all research program seeking to im- 
prove the nutritive value of canned foods 
which are assuming an increasingly im- 
portant place in the nation’s diet. Begun 
at the request of the food processing in- 
dustry, the studies with peas have had 
to do with the effect of blanching on the 
vitamin C content of the finished prod- 
uct. 


“Peas are blanched or scalded before 
canning for several practical reasons,” 
say the Station scientists in commenting 
on their work. “Practical experience 
has shown that scalding is needed to 
remove certain undesirable compounds 


which otherwise would give the peas ob- 
jectionable and bitter flavors. It is also 
beneficial in tenderizing peas and making 
it possible to avoid ‘slack-filled’ cans. 
Finally, blanching destroys the enzymes 
or ferments naturally present in raw 
peas that lead to off-flavors, and, if al- 
lowed to remain in the peas, would des- 
troy the vitamin C.” 

The scalding also destroys some of the 
vitamin C, so the problem confronting 
the food scientists was to find the blanch- 
ing temperature and length of time 
which will best accomplish the objectives 
of the blanching operation and also con- 
serve as much of the vitamin C and min- 
eral content of the peas as possible. 

Considering blanching only from the 
standpoint of conserving the vitamin C 
of the fresh peas, the tests showed that 
a short, high-temperature blanch will 
yield more nutritious peas. 


PROCESSING OF ORANGES HAS 
RAPID GROWTH 


Last season for every dozen oranges 
that moved to market in their own skins, 
about seven other oranges came to con- 
sumers in tin cans or bottles. Up to 20 
years ago, the U. S. Department of Agri- 
culture points out, the orange crop in the 
United States had never exceeded 1% 
million tons. Last season the Bureau of 
Agricultural Economics estimates that 
processed orange products alone called 
for 1% million tons—more than any crop 
up to 1927-28. Until 1929-30 the pro- 
cessed part of the crop had never been as 
much as 2 percent. Last season the mar- 
keting of the crop divided with slightly 
less than 3 million tons sold fresh, and a 
little more than 1% million tons pro- 
cessed, 


Up to 20 years ago orange crops had 
ranged above and below 1,200,000 tons a 
year. Recent crops have been about four 
times that quantity. Consumption of the 
fresh fruit has more than doubled in the 
two decades, but the consumption of the 
processed orange products—mainly juice 
and sections—has increased from a tri- 
fling supply to a quantity greater than 
the total crop of 20 years ago. 


The Department points out that a con- 
siderable part of this increase is attribu- 
table to research. Nutrition research has 
emphasized the desirability of oranges in 
the diet. Research into methods of sup- 
plying a desirable processed produc: for 
the market has been active, with U. S. 
Department of Agriculture laboratories 
taking the lead and supplementing re- 
search in the industry and by State ex- 
periment stations. 


Latest in the series of announcements 
of research results with oranges was one 
by the Bureau of Agricultural ani In- 
dustrial Chemistry of a new method for 
distant marketing of fresh, refrigerated 
orange juice. This calls for special care 
in juice extraction, deaereation and «quick 
chilling, and transportation in sealed 
containers at a temperature of 30 de- 
grees—just above the freezing point of 
the juice. 
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DULANEY APPOINTMENTS 


Paul H. Harlan, most recently in the 
food brokerage business, and previously 
with Bloomsburg (Pa.) Packing Com- 
pany, Libby, McNeill & Libby, and the 
Harrisburg Wholesale Grocery Company, 
to Sales Manager, Canned Foods Divi- 
sion, John H. Dulany & Sons, Inc., Fruit- 
land, Maryland. 

Hugh W. Daum, for three years Presi- 
dent of a Chicago frozen food brokerage 
company bearing his name, and one time 
Treasurer of the Quick Frozen Food As- 
sociation of Chicago, and previously as- 
sociated with Libby, McNeill & Libby 
and Union Sales Corporation as District 
Sales Manager, to Sales Manager of 
Dulaney’s Frozen Food Division. 

F. N. Harmeson, with much experience 
in accounting and cost finding in the food 
industry, with such organizations as 
Sprague-Sells Division of Food Machin- 
ery Corporation, Fairmont (Minn.) Can- 
ning Company and Birds Eye-Snider 
Division of G. F., to Comptroller of John 
H. Dulaney & Son, Inc. 


SMITH HEADS GREENCASTLE 
AGRICULTURAL DEPARTMENT 


Ernest R. Smith, for the past 3% 
years field man for Greencastle (Pa.) 
Packing Company, has been appointed 
head of the firm’s Agricultural Depart- 
ment succeeding H. Brinton Gearhart, 
resigned to return to the vocational agri- 
cultural field, accepting a position as 
teacher at Martinsburg, Pennsylvania. 


CANNED POULTRY 


The quantity of poultry canned or 
used in canning during May totaled 11,- 
240,000 lbs. compared with 12,609,000 in 
May last year—a decrease of 11%. The 
quantity used during the first 5 months 
of this year totaled 50,110,000 lbs.; this 
compares with 60,120,000 lbs. during the 
same period a year ago—a decrease of 
17%. 


VACUUM IN CANS 


The Research Department of Conti- 
nental Can Company has published in 
pamphlet form the address of G. T. 
Peterson presented before the Annual 
Convention of the National Canners As- 
sociation at Atlantic City last January, 
explaining the “Methods of Producing 
Vacuum in Cans”, which is available 
dir ct from the company without cost. 


JOINS HASEROT STAFF 


John R. Fristoe, formerly New York 
Disirict Manager, Grocery Division, for 
Standard Brands, has joined the staff 
of The Haserot Company, Cleveland, 
Ohi» canners. 
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NEWS AND PERSONALS 


HASEROT VETERAN RETIRES 


Theodore H. Drehs, Secretary of The 
Haserot Company, Cleveland, Ohio food 
processing and distributing firm, since 
1925, will retire to his farm in Westlake, 
Ohio on July 1. Mr. Drehs entered the 
employ of the firm as an office boy in 
January 1898 progressed with the com- 
pany until at his retirement he was a Di- 
rector of the firm and Vice-President and 
Director of two affiliate canning com- 
panies. His son, Clarence, is Traffic Man- 
ager of the firm. 


STOKES REORGANIZATION 


Referee William Lipkin of the Federal 
Court of Camden, New Jersey, has ac- 
cepted a plan for the reorganization of 
Francis C. Stokes Company, Vincentown, 
New Jersey, which experienced a heavy 
can spoilage loss in the 1947 pack. Since 
that time payments in excess of 50 per 
cent of the indebtedness have been made, 
and under the reorganization plan pre- 
ferred stock will be issued for the bal- 
ance. 


INGRAM IN NEW HEINZ POST 


James Ingram, former Vice-President 
and Merchandising Manager of General 
Food Sales Company, where he initiated, 
developed and coordinated advertising, 
marketing and sales plans and policies, 
has been appointed Manager of the Mar- 
keting Department of H. J. Heinz Com- 
pany, a newly created position in the 
company’s sales division. 


ALMANAC READY 


The 1949 issue of the “Canning Trade 
ALMANAC”, giving all of ‘that refer- 
ence data needed continually throughout 
the year, including food laws and regula- 
tions, labeling requirements, pack and 
crop statistics, “Where to Buy” machin- 
ery and supplies, and much other impor- 
tant data, will be distributed with the 
July 11 issue of THE CANNING 
TRADE. Please be on the lookout for 
your copy and preserve it, as you will 
find it a very valuable reference fre- 
quently throughout the year. 


LABOR CONTRACT RATIFIED 


A new labor contract between the 
AFL cannery workers and the Califor- 
nia Processors and Growers has been 
ratified, it has been formally announced 
at San Francisco. The agreement cover- 
ing some 65,000 workers in fruit and 
vegetable canning and freezing plants, 
provides no wage increases, but makes 
some changes in seniority regulations, 
provides pay for standby time and al- 
lows for six paid holidays. Negotiations 
for the new contract have been under 
way for the past two months, with no 
work stoppages during this period. 


BROKERS CHARTERED 


Stokely & Parks, Inc., food brokers, 
have received a charter to operate a 
food brokerage business in Charlotte, 
N. C. Principals are H. P. Stokely and 
Iva Stokely, both of Charlotte, and C. A. 
Parks, Jr., of Anderson, S. C. 


This attractive exhibit of processed food by Stokely-Van Camp, Inc., Indianapolis, 
Ind., received first award for outstanding merit in presentation at the recent Super 


Market Institute in the Hotel Stevens, Chicago. 
shows the current trend to visual buying habits. 


Theme of display “Sell on Sight” 
Special emphasis was given to a 


gondola display of food for “Quick Meals” which featured an assortment of Van 
Camp’s products for quick, simple meal preparation. Consumer ads in recessed 


“windows” added to the colorful display. 
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OWENS-ILLINOIS PROMOTIONS 


Promotions of two men to positions of 
branch managers and elevation of two 
offices from the sub-branch to the full- 
branch status, all effective July 1, 1949, 
were announced by E. F. (Dutch) 
Schafer, General Branch Manager, at 
the mid-year meeting of Owens-Illinois 
Glass Container Division Branch Man- 
agers in Toledo. Frank Jones, Jr., has 
been named Manager of the Richmond, 
Va., Branch and H.W. (Jupe) Prewitt 
has been appointed Manager of the Buff- 
alo, N. Y. Branch. 

The offices in Richmond and Buffalo 
were given full branch status after serv- 
ing customers for several years, Rich- 
mond as a sub-branch of Baltimore, Md., 
and Buffalo a sub-branch of Rochester, 
Ms. 

Mr. Jones succeeds his father, Frank 
Jones, Sr., who retired January 1 after 
more than a quarter of a century of ser- 
vice with Owens-Illinois and predecessor 
companies. The elder Mr. Jones first 
affiliated with the Graham Glass Com- 
pany in Evansville, Ind., and transferred 
to the Richmond office in 1929, following 
the merger of the Illinois Glass Company 
and Owens Bottle Company. 


Frank Jones, Jr., joined Owens-Illi- 
nois in February 1941 as a general sales 
trainee in Toledo. In April of that year, 
he was named to the sales staff of the 
New Orleans, La., office, where he re- 
mained until September 1943, when he 
was transferred to the Atlanta office. In 
1944, Mr. Jones moved to the Charlotte, 
N.C., office, where he was a salesman until 
entering the U. S. Army in March 1945. 

Following his honorable discharge as 
a lieutenant from the Army in December 
1946, Mr. Jones returned to the Rich- 
mond office as a salesman. 


Jupe Prewitt has been senior salesman 
in the Buffalo Office for several years. 
He has been with Owen-Illinois for 19 
years, serving first on the detail crew 
out of Toledo from 1930 to 1932, when 
he joined the Cincinnati Office sales 
force. 


DAVIS APPOINTS BROKERS 


E. L. Davis Canning Company, Pal- 
metto, Florida vegetable canners, has ap- 
pointed Caldwell Brokerage Company of 
Tampa to represent them in the West 
and Central Florida territory. 

Bowman & Robinson, Tallahassee, 
Florida brokers, will represent the firm 
in the Northwest Florida and South 
Georgia territory. 


ROBERT D. EVANS DEAD 


Robert D. Evans, father of W. W. 
Evans of the Fall River (Wis.) Canning 
Company, and connected with the firm 
for many years, died at Columbus, Wis- 
consin, June 24, following a long illness. 
Mr. Evans, who was 84 years old, is sur- 
vived by his son, Wallace, and two mar- 
ried daughters. 
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DISTRIBUTORS NEWS 


DEFENDS EMBLEM 


Suit has been filed in the District 
Court of the United. States for the East- 
ern Division of the Northern District of 
Mississippi by the National Food Brok- 
ers’ Association against the Edmonson 
Brokerage Company of Columbus, Miss. 
The association has brought the suit to 
recover damages for infringement, and 
to enjoin violations by the defendant of 
the association’s rights in its registered 
trade-mark, the NFBA emblem. 

In its petition, NFBA sets forth that 
notwithstanding the fact that Edmonson 
Brokerage Co. has not been a member of 
the association since August 10, 1946, 
but nevertheless has used in com- 
merce, without the consent of the asso- 
ciation, “a reproduction of the latter’s 
registered trademark in connection with 
the sale, offering for sale and advertising 
of defendant’s services, and has applied 
such reproduction to advertisements in- 
tended to be used in connection with the 
sale in commerce of such services.” 


GETS SARDINE ACCOUNT 


Joseph E. Leving Co., New York, has 
been named sales representatives in the 
New York market for the Riviera Pack- 
ing Co., Eastport, Maine, sardine can- 
ners. 


CONTE APPOINTS POOLE 


Conte & Sons Packing Company, to- 
mato products packers of Perkasie, Penn- 
sylvania, has appointed J. R. Poole Com- 
pany, Inc. of New York and Boston, as 
their sole representatives. 


SEES PRICES EASING 


Food prices, which have declined 
sharply from their 1947 highs, will prob- 
ably fall another 4 to 6% percent by the 
close of 1949, according to Nathan §, 
Cummings, chairman of the board of 
Consolidated Grocers’ Corporation. Mr. 
Cummings is leaving for an extended 
European business trip, following an in- 
spection of food conditions on the Pacific 
Coast this month. 


TIPTON NAMES BROKER 


Tipton County Packing Co., tomato 
product canners of Tipton, Ind., has ap- 
pointed Terli Sales Co., Inc., its brokers 
for the metropolitan New York market. 


JOINS LEACH BROKERAGE 
John K. Winner, for the past eight 
years with Morrow Bros., and its prede- 
cessor company, Ashenfelter & Morrow, 
in New York, has joined the Leach Brok- 
erage Co., also of New York. 


ON EUROPEAN TRIP 


J. W. Hercher, prominent Charleston, 
W. Va., wholesale grocer, is on a Euro- 
pean vacation trip, accompanied by his 
family. 


JOINS INTERSTATE 


Paul F. Thomson, formerly with Hol- 
sum Products Co., has joined the sales 
staff of the Interstate Brokerage Co., of 
Newark, N. J. 


CHANGE IN NAME 


H. G. Alexander & Son, Houston, 
Texas food brokers, have announced a 
change in name to Alexander-Spaulding 
Company, effective July 1. 


CONSUMERS’ PRICE INDEX 


(1935-39 = 100.0) 


transportation, etc. 


May 15 

Group 1949 

ALL ITEMS 169.2 
ALL FOODS 202.4 
Cereals & bakery 170.1 
Meats, poultry & fish 232.3 
Meats 228.0 
Beef & veal 235.2 

Pork 203.9 
Lamb 275.5 
Chickens 190.5 
Fish 315.4 
Dairy products 182.6 
190.9 
Fruits & vegetables 220.7 
Fresh 234.6 
Canned 156.3 
Dried 227.5 
Beverages 207.2 
Fats & oils 144.4 
Sugar & sweets 176.1 
APPAREL 191.3 
RENT 120.4 
FUEL, ELEC. & REFRIGERATION.......... 135.4 
Gas & electricity 96.9 
Other fuels 182.7 
Ice 140.1 
HOUSEFURNISHINGS 189.5 
MISCELLANEOUS! 154.5 


1 Includes medical care, drugs, household operation, recreation, tobacco products, personal care, 


Apr.15 Feb.15 May15 Junel5 Aug. 15 
1949 1949 1948 1946 1939 
169.7 169.0 170.5 133.3 98.6 
202.8 199.7 210.9 145.6 93.5 
170.3 170.0 171.1 122.1 93.4 
234.4 221.4 244.2 134.0 95.7 
228.5 212.3 242.0 120.4 95.4 
233.3 220.5 255.8 121.2 99.6 
209.5 196.3 219.1 114.3 88.0 
271.0 228.4 253.5 139.0 98.8 
201.2 199.0 202.1 162.8 94.6 
321.3 327.2 305.0 219.7 99.6 
184.9 192.5 204.8 147.8 93.1 
183.8 179.6 184.9 147.1 90.7 
218.6 213.7 218.0 183.5 92.4 
2381.5 224.9 229.4 196.7 92.8 
157.1 158.6 156.4 127.5 91.6 
228.3 224.6 250.0 172.5 90.3 
208.2 209.0 204.6 125.4 94.9 
149.8 159.8 196.6 126.4 84.5 
176.2 174.3 173.0 136.2 95.6 
192.5 195.1 197.5 157.2 100.3 
120.3 119.9 116.7 108.5 104.3 
137.4 138.8 131.8 110.5 97.5 

96.8 96.1 94.1 92.1 99.0 
187.8 192.6 178.5 133.0 95.2 
140.5 140.0 133.7 115.1 100.0 
191.9 195.6 193.6 156.1 100.6 
154.6 154.1 147.5 127.9 100.4 
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FOR EXAMPLE... 


Faster Filling 
Equipment 


WITH LOW OPERATING 
AND MAINTENANCE EXPENSE 


Round the country you will find nearly 2000 of these 
modern, heavy-duty fillers. In round-the-clock and practi- 
cally round-the-year operation, they are daily proving M&S 
Fillers’ remarkable ability to perform speedily—efficiently 
—accurately—economically— under the gruelling punish- 
ment of continuous, canning plant production. 

They are typical of the complete FMC line of machines, 
for faster, lower-cost filling of a “hundred and one” 
products from apples to zwieback, and then some. 


M&S Filler 
6, 9, 10 and 20- Pocket 


Write us about your filling jobs, especially the “tough 
ones.” FMC Know-How will work them out for you. 


F-404RR 
FOOD MACHINERY AND CHEMICAL CORPORATION — Write for detailed information today or get in 
[i] (| SPRAGUE-SELLS DIVISION ¢ HOOPESTON, ILLINOIS touch with your nearest FMC Canning Machinery 
Sales Branches: Baltimore, Md. ° New York, N.Y. ¢ Rochester, N.Y. Representative. 
Bradford, Vt. * Cedarburg, Wis. * Lakeland, Fla. (Florida Division) 
San Jose, Cals. Division) 


MANUFACTURERS OF 


56 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


i i iv}  €e SD) | est quality we have made in our ears 0 
MIPSON Plastex Treatment 


We are equipped to supply 


our baskets treated with 
Dotitte GO, | 


~ 


PLASTEX HAMPER 


SOLUTION to help control 
~ ; flat sour bacteria in toma- 
GALTIMOR E, toes and to lengthen the 


useful life of hampers. 
Write for Full Information 


cn 5/8 Tomato Field Basket 

FRUITS ANOVEGETABLES Ay | Planters Manufacturing Company, Inc. 

Portsmouth Virginia 
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CROP REPORTS 


CORN 


BRIGHTON, COLO., June 20—Sweet Corn: 
Growing crop in good condition. Acre- 
age approximately the same as 1948. 


EMMETT, IDAHO, June 27—Sweet Corn: 
We have cut our own acreage 20 per 
cent, over last year. However, most land 
was irrigated in April and early May be- 
fore planting so that stands are excel- 
lent and the growing season following 
has been very good. Modern production 
and fertilization programs for sweet corn 
in this area has increased yields of re- 
cent years so that approximately 25 per 
cent less acreage is required for a nor- 
mal total tonnage. 


HOOPESTON, ILL., June 25—Sweet Corn: 
Crops looks very good but needs mois- 
ture. A few tassels emerging in early 
corn. Spraying for corn borer in early 
corn. Expect to start canning August 1. 


RISING SUN, MD., June 27—Sweet Corn: 
Acreage slightly increased over last 
year. Planting just finished. Too early 
to predict yield. Growing conditions not 
too good early part of season but more 
favorable now. If favorable season con- 
tinues should have a good crop. 


TOMATOES 


BRIGHTON, COLO., June 20—Tomatoes: 
Acreage 10 per cent less than 1948. 
Growing crop in good condition. 


GRAND JUNCTION, COLO., June 24—To- 
matoes: Planting about 50 per cent of 
normal year and the prospective yield 
looks good at this time. 


HOOPESTON, ILL., June 25—Tomatoes: 
Both planted and seeded fields look good. 
Need showers. Canning should start 
August 15. 


VALLONIA, IND., June 27 — Tomatoes: 
Acreage is 15 per cent less than 1948. 
Prospective yield has been good up until 
now; now having too much rain. This 
year is about average with others years 
except our acreage is smaller. 


WHITE PLAINS, KY., June 27—Toma- 
toes. Prospects are very discouraging. A 
fair acreage was set but the heavy rains 
of late have ruined a good portion of the 
early setting. Need cultivation but it is 
still raining. 


WESTMINSTER, MD., June 27 — Toma- 
toes: We have about the same acreage 
contracted for as other years. The crop 
is growing with favorable weather. Pros- 
pects for a high yield, but too early to 
determine. 


CEDARVILLE, N. J., June 24—Tomatoes: 
Have about the same acreage as 1948. 
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AGRICULTURE 


Season would have been a little earlier. 
Have a drought at present which will 
soon cause injury to the crop. Pros- 
pective yield good if rain comes in time. 


OTHER ITEMS 


MODESTO, CALIF., June 24 — Cling 
Peaches: Bumper crop, around 575,000 
tons. New Marketing order (State) 
amendment will cut cannery deliveries to 
approximately 400,000 tons of No. 1 fruit 
only. Growers will experience difficulty 
in making size (2% in.). Favorable 
climatic conditions, cold winter, dry 
spring, will aid quality. 

Apricots: Tiltons will be mostly ship- 
ped green to auction markets; some will 
find way into whole peeled. Average 
crop. Tiltons will have tendency to 
weather crack this year. Blenheims by 
area: Winters District quality excellent, 
size excellent and quantity poor; entire 
production shipped green averaging 
growers $300 per ton. San Joaquin Val- 
ley has fair crop of good size; many 
worms showing up; approximately 5,000 
tons to canners, 10,000 tons shipped 
dried. Talk of $55 to $65 cannery. Santa 
Clara, Hollister, etc., quality good; some 
worms. Quantity fair unless cannery 
price of $65 to $70. Roadside Ranch, a 
considerable tonnage will be dried. Total 
apricot crop around 150,000 tons with 
approximately 55,000 tons to canners. 


BRIGHTON, COLO., June 20—Peas: Acre- 
age approximately same as 1948. Grow- 
ing conditions have been good with an 
abundant supply of moisture. Prospec- 
tive yield is slightly above normal at this 
time. Start canning earlies today. 

Snap Beans: Will complete planting by 
July 1. Acreage same as 1948. #5 


EMMETT, IDAHO, June 27—Sweet Cher- 
ries: Although the fresh market is not 
high there is enough profit in this mar- 
ket for growers that they are not in- 
clined to risk weather damage allowing 
the fruit to properly ripen for canning, 
hence our pack of Royal Annes and Dark 
Sweets will be light this season. 


NEW RYANIA INSECTICIDE 
BEATS CORN BORER 


The European corn borer, responsible 
for reduction of 1948’s crop of field corn 
by 85,000,000 bushels —or $103,000,000 
(official government figures)—will find 
survival in 1949 increasingly difficult 
with the rapidly-growing use of the new 
insecticide, Ryania. 

Ryania is included in federal and state 
entomologists’ recommendations for 1949, 
extensive tests having indicated that its 
effectiveness equals and frequently ex- 
ceeds that of DDT in control of the 
European corn borer, with none of the 
known disadvantages of DDT. Further 
investigation also shows RYANIA to 
be effective in control of corn smut and 
to be of definite value in the control of 
sugarcane borer, as well as the South- 
western corn borer which is on the 
march, but has not reached the corn belt. 


The chief source of this recently dis- 
covered insecticide is the stem wood of 
Ryania speciosa, found in the West 
Indies. Other species thrive in different 
regions of northern South America and 
the Amazon Basin. 


An outstanding advantage of Ryania 
is that while it is toxic to many insect 
species, it does not provoke a residue 
problem to crops, according to research 
workers. Likewise, its toxicity to man, 
in application, is negligible. Hence, where 
corn stalks are used as forage, Ryania 
presents no hazard. 


Ryania is most effectively used as a 
dust (40%) or as a spray (100%) and 
is available under the name of Ryanicide 
through the manufacturers, S. B. Penick 
& Company of New York and Chicago. 
S. B. Penick & Company imports, mills 
and distributes Ryania under an exclu- 
sive license agreement with Merck & Co., 
Inc. 


Recommended rate of application for 
Ryanicide as a dust (40%) is 40 pounds 
per acre. As a spray (100%), 6 pounds 
per acre—from three to five applications 
per season usually being made. 


HINDE & DAUCH CATALOG 


Close-ups of Successful Corrugated 
Boxes is the title of an informative, 
loose-leaf catalog in full color now avail- 
able from the Hinde & Dauch Paper 
Company, Sandusky, Ohio. The handy 
spiral-type folder opens to reveal con- 
venient slotted pockets in which are car- 
ried numerous individual “case history” 
sheets offering interesting examples of 
how corrugated boxes can be used for 
profitable merchandising. 


Each sheet, printed in color on heavy 
stock for easy reference, illustrates how 
corrugated display packages were de- 
signed for various well-known manufac- 


turers or retail stores in order to step up 
sales appeal while at the same time cut- 
ting packaging and shipping costs. 

The ingenious ways in which cor- 
rugated board has been put to use for 
better packaging and increased sales are 
shown by actual illustrations and brief, 
informative copy. A dual-purpose ship- 
ping box, for example, not only delive:s 
the shipment safely, but it can be quick- 
ly set up by the dealer as a “serve your- 
self” point-of-sale display. Shown are 
shipping boxes that have been cleverly 
die-cut to open into “silent salesmen” 
selling nuts, footballs, candy bars, 
plumbing accessories, cheese, hot dogs, 
tooth brushes and a host of other items. 
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CANNING 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 
TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
SANITARY PIPE, AND ACCESSORY EQUIPMENT and freezers of peas and 


Each year more canners 


UNITED. COMPANY 
lima beans use Hamachek 


Viners and equipment to: 


@ IMPROVE QUALITY 
INCREASE PROFITS 
MEET COMPETITIVE 


BUNGICIDE CONDITIONS 
and 
INSECTICIDE DUSTS 
Combat Disease and Insects ER ANK 


f Corona Chemical Division MACHINE COMPANY 
PITTSBURGH PLATE GLASS COMPANY KEWAUNEE WISCONSIN 


ESTABLISHED 1880+ INCORPORATED 1924 


PAINT GLASS CHEMICALS PLASTICS BRUSHES | PEA AND BEAN HULLING SPECIALISTS | 
MILWAUKEE 2, WISCONSIN = 
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WEEKLY REVIEW 


Market Brighter—Consumption Analyzed— 
Stocks And Shipments. 


THE MARKET — The continued and 
gradually increasing brightness in the 
tone of the canned foods market is most 
heartening. Canners haven’t felt too 
good these past couple of months selling 
below cost. Yet this policy, combined 
with poor growing conditions and a gen- 
erally reduced acreage, has produced the 
desired results. Shipments during April 
and May, and apparently during June 
have generally been far above the same 
quarter in 1948. So that the general fear 
of burdensome carryovers has largely 
been dissipated. Distributors, holding 
minimum inventories far short of last 
year, are beginning to get the idea that 
canners mean business. Adding 2 and 2 
they are also becoming aware of the fact 
that consumption is holding up well. 


CONSUMPTION — Speaking of con- 
sumption, it’s interesting to compare the 
movement of the major fruits and vege- 
tables last season with that of a year 
earlier. With distributors buying on a 
hand to mouth basis, packers’ shipments 
are indicative of consumption, except 
that in most cases the lower inventories 
on hand this June compared to June 1, 
1948 should be taken into consideration. 
With two months yet to go, corn canners, 
as of June 1, had shipped 2 million cases 
more than during the same 10 months 
last season. A shipment (for consump- 
tion) of over 30 million actual cases is 
indicated. It should be remembered that 
a shortage of corn undoubtedly held 
down consumption last year. 

Bean shipments are about a million 
cases over last year. Beans were short 
both years. 15 million cases of beans, it 
would seem, could be readily marketed 
and no doubt will be July 1 to July 1, 
1948-49. The early pack of beans in the 
Tri- States is proving light due to 
weather and high costs of raw produce. 

Consumption of peas dropped off some 
3% million cases this year, using pack- 
ers’ shipments as a guide. However, dis- 
tributors held about a million and a half 
cases less on June 1, 1949 than same date 
a year earlier. 27.2 million actual cases 
were shipped June 1, 1948 to June 1 
1949 compared to 30.7 a year earlier. 
Canners and Mother Nature will take 
care of a balanced supply this coming 
year. The Northwest pack will be cut 
a third from last year, New York is suf- 
fering heavy losses, and the Tri-State 
figure will be down. 

Movement or lack of movement of to- 
matoes is difficult to explain. There is 
a commodity that should certainly sell 
as well as any other and yet instead of 
being a leader but about 20 million cases 
will have been sold (?) in each of these 
past two years. 
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Apricots were sold to the tune of about 
40 per cent more than last year or 3% 
million cases (California only) compared 
to 2% million last year. 


Peaches (clings in California) took a 
drop of nearly 2 million cases to 12,835,- 
661 from 14,517,778 cases of 244’s a year 
earlier. See Distributors Stocks. 


DISTRIBUTORS STOCKS — Distrib- 
utors’ stocks must, of course, be taken 
into consideration in computing con- 
sumption. The figures just released by 
the Bureau of the Census, Department of 
Commerce, show inventory reductions all 
down the line except for pineapple. 


DISTRIBUTORS’ STOCKS 
(Thousands of Actual Cases) 


Mr. 1 
Commodity 1949 
VEGETABLES 


Beans, green & Wax 
Corn 
Peas 
Tomatoes 
Asparagus 
Beans, Lima 
Beets 
Carrots 
Pumpkin & Squash 
Sauerkraut 
Spinach 
Sweet Potatoes 

Tomato Catsup & Chili Sauce....2, 
Tomato Puree & Pulp 

Tomato Sauce 


Fruits 
Apricots 
Fruit Cocktail* 
Peaches 
Pears 
Pineapple 
Apples & Cranberries 
Applesauce 
Cherries, Red Sour 
Cherries, other 


Grapefruit Segments 
Plums & Prunes 
JUICES 
Apple & Sweet Cider 
Tomato+ 
Grapefruit 
Orange 
Citrus Blend ¢ 
Pineapple 1,443 

* Includes fruits for salad and mixed fruits (ex- 
cept citrus). yj Includes vegetable juice com- 
binations containing at least 70 per cent tomato 
juice. Not available. 


STOCKS AND SHIPMENTS — Last 
week we gave you stocks and shipments 
of apricots, cherries, peaches, pears, to- 
matoes, tomato juice and peas as of June 
1 as reported by the National Canners 
Association. Figures received during the 
week from the same source are as fol- 
lows: 


CANNED APPLES 
(Actual Cases) 
1948-49 
Carryover, June 1 1,027,350 
Pack 1,727,611 
Total Supply 2,754,961 
June 1, Stocks 62,219 
Shipments, June 1 to June 1 2,692,742 


CANNED APPLE SAUCE 
(Actual Cases) 

1948-49 
2,579,727 
4,839,920 
7,419,647 

299,113 
7,120,534 


Carryover, June 1 
1948 Pack 
Total Supply 
June 1, Stocks 
Shipments, June 1 to June 1 


CANNED SWEET CORN 


1947-48 1948-49 
(Actual Cases) 
1,164,995 6,244,552 
1,142,281 1,712,419 
26,678,905 28,359,957 


CANNED GREEN AND WAX BEANS 


1947-48 1948-49 
(Actual Cases) 

Carryover, July 1 1,386,500 218,582 
Pack 12,142,389 14,133,205 
Supply 13,528,889 14,351,787 
Canner Stocks, June 1 583,196 572,885 
Shipments during May 607,099 364,479 
Ship., July 1 to June 1 12,945,693 13,778,902 


CANNED BABY FOOD 
(Thousands of dozens) 


1948 1949 
Canner Stocks, Jan. 1 53,782 
Pack, Jan. thru May 40,778 
Supply 94,560 
Canner Stocks, June 1 ‘ 44,289 
Canner Shipments, May. 9,619 10,100 
Canner Shipments, Jan. thru May....51,846 50,271 


Total Stocks, June 1 
Shipments during May 
Ship., Aug. 1 to June 1 


NEW YORK MARKET 


Outlook Considerably Brightened With Pros- 
pect For Active Summer Trading—Tomatoes 
Firm As Carryover Stocks Dwindle—More 
Interest In Eastern Asparagus—Beans Hit 
By Drought—Sweet Pea Yields In South But 
Half Of Normal — Mixed Vegetables Show 
Strength — New Pack Salmon Offerings 
Withdrawn — Sardine Packing Limited — 
Better Demand For Tuna—California Fruits 
Cleaning Up Well. 


By “New York Stater” 


New York, July 1, 1949 


THE SITUATION—Conditions in the 
over-all canned foods picture have bright- 
ened considerably as the first half of the 
year closes, insofar as price and demand 
prospects are concerned, and the second 
half of 1949 should witness a general 
clarification of the situation. The week 
here, normally a quiet one, was marked 
by the withdrawal of some extremely low 
prices on 1949 pack salmon and a quick- 
ening of buying interest in canned foods 
generally, stimulated by continued unfa- 
vorable weather reports concerning the 
new season’s crops. Reports from Cali- 
fornia on the progress made by inde- 
pendent canners in liquidating their 
fruit carryover stocks have also contrib- 
uted to the brightening picture. 


THE OUTLOOK—Moved by fears of 
curtailed production, distributors are eX- 
pected to further moderately liberalize 
their inventory policies. Hence, midsum- 
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MARKET NEWS 


mer, which is normally the low point of 
the year in market activity, promises 
to develop a fairly broad trading tempo 
this season, notwithstanding the vaca- 
tion season, as the trade moves to get 
its house in order, supplywise, for the 
closing quarter of the year. 


TOMATOES — The dry spell in the 
Tri-States is giving the trade cause for 
concern, although thus far reports indi- 
cate that tomatoes have been least af- 
fected, from the long-range standpoint, 
of the vegetable canning crops. How- 
ever, it is generally believed that a con- 
tinuation of the hot, dry weather will 
cut materially into the tonnage moving 
to canneries. Hence, there has been a 
pronounced improvement in buying in- 
terest, and canners, with only limited 
carryover stocks on hand, are showing 
firmer price views. Few sellers are will- 
ing to go below $1.15 on standard 2’s, 
and 2%4’s are generally held at $1.70 to 
$1.75 for prompt shipment, f.o.b. can- 
nery. 


ASPARAGUS — Buyers are showing 
more interest in eastern packs, and can- 
ners this week were reported offering 
fancy large all green spears, picnic tins, 
at $2.95, fancy small all green spears at 
$2.85, cuts and tips at $1.50, and all- 


green center cuts at 90 to 95 cents, f.o.b. 
southern canneries. 


BEANS — Packing of green beans in 
the south has been definitely hit by the 
spell of dry weather, with most of the 
pack thus far running to flat beans 
which are moving in better volume at 
$1.10 to $1.15 for 2’s. Limited offerings 
of standard round cut green beans are 
reported at $1.20 to $1.25, with extra 
standards commanding $1.35 to $1.40 at 
eanneries. French style lists, at $1.50 
for fancy and $1.30 to $1.35 for extra 
standards, all f.o.b. canneries. 


PEAS—With the pack of Alaskas end- 
ing in the South, reports on sweets in- 
dicate that yields are running less than 
half of normal. For prompt shipment, 
standard 4-sieve Alaskas are reported 
available at 80 cents for 1’s, 95 cents to 
$1.00 for 2’s, with standard ungraded 
offered at 90 cents, extra standard pod 
run sweets are offering in a limited way 
at $1.00 to $1.05 for 2’s. Buying inter- 
est has shown some improvement, and 
the same situation is reported developing 
in the midwest, particularly on top 
grades. 


MIXED VEGETABLES—With crop 
reports continuing unfavorable, buyers 
are turning their attention to mixed 
vegetables, which are showing strength 


at $1.00 for 303s, $1.10 for 2’s, and $5.25- 
$5.50 for 10’s, all standard quality, f.o.b. 
canneries. Fancy are listed at $1.10 for 
303’s, $1.25 for 2’s, and $6.00 and up- 
wards for 10’s. 


SALMON — Offerings of new pack 
Alaska salmon, on a “shipment when 
packed” basis, which had been made lo- 
cally on the basis of $22 for reds, $20 
for medium reds, $18 for pinks and $15 
for chums were withdrawn here during 
the week, after they had created a con- 
siderable furore in canned salmon cir- 
cles. It is generally indicated that new 
pack Alaska salmon will open above 
these levels when the larger packers get 
around to naming 1949 prices. Mean- 
while, as might be expected, circulation 
of these prices cut sharply into the de- 
mand for the limited carryover stocks 
still available, all of which are priced 
above these levels. 


SARDINES—Maine reports indicate 
that canners are still operating on only 
a limited scale, and the market is show- 
ing a steady tone, with keyless mustards 
quoted at $8.00 and keyless oils at $8.50, 
both per case f.o.b. Maine canneries. No. 
1 tall natural sardines are listed at $5.25. 


TUNA—tThere have been no develop- 
ments, pricewise, in the tuna situation 
this week. The continued hot weather 


Lanning Equipment 


For Every Need 


ROBINS Niagara Tomato Washer 


WRITE FOR COPY OF OUR No. 900 CATALOG 


ROBINS Haynie Hot Water Tomato Scalder 


A-K-ROBINS ana COMPANY, Inc. 


MANUFACTURERS OF CANNING EQUIPMENT 
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has stimulated movement at the retail 
level, and jobbers are interested in tak- 
ing in additional supplies to fill this de- 
mand, although “shopping” the market 
carefully when making additional com- 
mitments. 


CALIFORNIA FRUITS — Coast re- 
ports this week indicate that canners 
have made substantial progress in clean- 
ing out carryover holdings, even though 
many sales were made at levels that 
showed canners a substantial loss. Buy- 
ers are sampling very carefully on re- 
maining offerings to make sure that 
fruits grade up to specifications. Clear- 
ance of the carryovers has cleared the 
way for 1949 packing operations and 
notwithstanding the hazardous price out- 
look, it is expected that the unusually 
high quality of the season’s treefruit 
canning crops will tempt many packers 
to make runs that may make for produc- 
tion totals that will furnish cause for 
concern after the fruits are in the cans. 
However, all of this is in the future, and 
canners being notoriously optimistic, it 
will take strong banking pressure, in the 
opinion of many operators, to put on the 
brakes when the canning season starts. 
Meanwhile, distributors have rounded out 
their stocks through recent purchases at 
attractive price levels and are waiting 
further indications of canner price views 
on new packs. Currently, cling peaches 
are being offered for prompt shipment 
from the Coast at $1.35 for standard 1’s 
halves and $1.40 for sliced, with choice 
at $1.50 and $1.55, respectively. On 214’s, 
standard halves list at $1.90 and sliced 
at $2.10, with choice at $2.15 and $2.25, 
respectively. These are so-called “com- 
petitive prices” and are not to be con- 
fused with the list prices of canners of 
nationally advertised brands, who now 
reportedly have most of the remaining 
carryover stocks in hand. 


CHICAGO MARKET 


Outlook Is For Continued Hand-To-Mouth 
Buying — Ozark Spinach Firm But Slow — 
Small Pack Of Blackberries—Lull In Frozen 
Fruits — Cherry Crop Damage — New Pack 
Beet Prices—Blueberry Pack Underway. 


By “Midwest” 


Chicago, Ill., June 30, 1949 


THE MARKET — Business is. still 
pretty much of a routine nature here in 
town, with all orders continuing small in 
size and buyers concentrating heavily on 
holding down their inventory in anticipa- 
tion of new pack. Most buyers are rec- 
onciled to prices on new pack roughly ap- 
proximating last year and the attitude 
of the trade thus far is that they expect 
to continue on a hand-to-mouth basis, 
barring some unforeseen overall change 
in the situation. In fact, some of the 
very large houses here have definitely ex- 
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pressed the opinion that the present 
turnover policy will continue and will be 
a permanent policy with them. Of course, 
it remains to be seen whether this will 
actually be the case as time goes on, but 
that’s the way the outlook is at the mo- 
ment. 


OZARK AREA PRODUCTS — There 
is still some sale of standard cut green 
beans at $1.15 and extra standards at 
$1.25 out of the Ozark area. There are 
a few extra standard whole beans being 
quoted out of the South, with prices 
ranging around $1.70 to $1.75. The 
spinach market remains firm and quite 
slow with No. 2s offered at $1.15 and No. 
2%s at $1.45, No. 1s at 85c. A number 
of factors in the Ozark section are wind- 
ing up their blackberry pack, and most 
of them have stated that they do not 
intend to pack any quantity of black ber- 
ries beyond their actual orders. The 
price level on No. 2 water blackberries 
varies between $1.75 and $1.85, and some 
business is being done, although the 
trade is showing no disposition to rush 
in for a large quantity. No. 2 fresh 
blackeyes are still selling at $1.25, 300s 
at $1.05, with mustard and turnip greens 
going at 85c. 


FROZEN FRUITS—There is pretty 
much of a lull in the frozen fruit market 
right now, with strawberries completely 
out of the picture and new prices on 
raspberries not as yet available. The 
trade here did not buy very heavily on 
strawberries and of course at the pres- 
ent time it is practically impossible to 
secure confirmation on any additional, 
but the trade so far are not displaying 
any great concern over it as most of 
them want to see what results they get 
in marketing preserves based on 20'%¢ 
strawberries. Reports from the West 
Coast that the growers are being offered 
around 14¢ for raspberries will mean a 
20ec or 21e price on New Washington 
raspberries. The trade’s reaction to these 
stories is that the sale of raspberries will 
be extremely small in this market if the 
price level settles somewhere near where 
it is presently indicated. 


CHERRIES — Reports of damage to 
the cherry crop in Wisconsin and Michi- 
gan have been to the effect that there has 
been quite a severe loss due to weather, 
running from a reported 75% in the 
Sturgeon Bay area to 40% or 50% 
around Traverse City. The trade is wait. 
ing with interest the actual beginning of 
the pack and of course canned cherries 
are quite well cleaned up. Frozen cher- 
ries on the other hand are still available 
in fair quantities, although the market 
on 1948 pack frozen cherries has firmed 
up to a level around 16¢ on a basis of 
reports of damage to new crop. 


BEETS—Some new pack beet prices 
have been received in the market, with 
No. 2 fancy cuts quoted at $1.00 and No. 
2% fancy cuts at $1.25. Diced are quoted 
at around $1.05 for No. 2s and $1.35 for 


No. 24s, while whole beets are going 
at a level of $1.70 for No. 2s 20/over 
and $2.10 for No. 2s 40/over. It is not 
believed that any substantial quantity of 
business has as yet been entered as the 
trade are inclined to wait a little while 
until more of the factors enter the pic- 
ture. However, with the complete clean- 
up of beets from last season it is antici- 
pated that some substantial business will 
be done. 


BLUEBERRIES—Prices on new pack 
blueberries out of New Jersey have been 
received here with No. 300s in heavy 
syrup quoted at $2.65 and No. 10s water 
at around $16.00. The pack is just get- 
ting under way and samples have not 
been received and again there is appar- 
ently no hurry on the part of the trade 
to rush in although it is definitely ex- 
pected some business will be placed with- 
in the next few weeks. 


CALIFORNIA MARKET 


Definite Improvement In Market Relieves 
Tension — Peach Crop Survey — Opening 
Prices ON Pineapple—Turning To California 
For Asparagus — Citrus Canning Underway 
— Apple Sauce Market Bare — Opening 
Cherry Prices Meet Good Response—Toma- 
toes Firming—Prorating Blue Lakes—Tuna 
Price Agreement Due—Sardines Scarce. 


By “Berkeley” 


Berkeley, Calif., June 30, 1949 


THE SITUATION—The canned food 
situation has shown definite improve- 
ment of late and while the unsold carry- 
over is the largest in recent years, espe- 
cially in fruits and vegetables, this is 
causing California canners less concern 
than a few months ago. It is quite no- 
ticeable that buyers are purchasing in 
larger quantities again and during the 
past week there have been some excep- 
tionally large orders placed. Drought in 
many parts of the country is having an 
effect on canning crops inducing buyers 
to anticipate more freely than they had 
planned. The feeling is growing that 
there are many bargains to be found in 
canned fruits and vegetables at present 
prices for carryover pack, with some 
items offered for less than can possibly 
be quoted on new pack. And during the 
past few days there have been withdraw- 
als of some very important items on the 
part of canners of some topnotch brand- 
lines. Both sales and shipments have 
been quite heavy of late and tension has 
been relieved. 


PEACHES—A survey of cling peaches 
in the State has been completed by the 
Cling Peach Advisory Board and the 
gross tonnage placed at 591,302 tons, 
with the deliverable, or No. 1 tonnage, 
estimated at 517,818 tons. Last year’s 
No. 1 tonnage was 459,538; that of 1947, 
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464,192, and 1946, 506,704. Those mak- 
ing the survey said that it was much 
more difficult to estimate this season’s 
crop than last year, when the fruit had 
sized so well. Doubt was expressed the 
fruit in some districts would size as 
large as desired, despite the excellent 
thinning done, owing to the drought. One 
of the largest canners withdrew prices 
some time ago on its featured brand of 
No. 2% clings and is now sold up on this 
size in fruit cocktail. There are other 
items in peaches that are difficult to lo- 
cate and several canners are reporting 
a closely sold-up condition on some items 
in cocktail. There are other items in both 
lists that are, of course, in heavy supply. 


PINEAPPLE—Opening prices on pine- 
apple have made an appearance, but de- 
livery is contingent on the settlement of 
the strike of longshoremen in the Ha- 
waiian Islands. The following is a rep- 
resentative list, with quotations cover- 
ing featured brands and priced per doz- 
en: No. 21%4’s sliced, $3.00; No. 2’s $2.65; 
No. 1 flat, $1.35; No. 2s, chunks, $2.65; 
No. 2’s tidbits. $2.65; No. 1 flat tidbits, 
$1.35; No. 2’s crushed, $2.40; No. 1 flat 
crushed, $1.32%, and buffet crushed, 
$1.25. Pineapple juice, No. 2’s, $1.35; 
No. 211’s, 97% cents, and 46 oz., $3.25. 
Other than featured brands are offered 


at $2.85 for No. 2%’s choice; $2.52% for 
No. 2’s choice, and $1.27% for No. 1 flat 
choice. The active canning season is just 
commencing to get under way and is 
due to be at its height in less than a 
month. 


ASPARAGUS — The asparagus can- 
ning season is practically at an end, 
with some canneries accepting no fur- 
ther deliveries. The output will be very 
close to 2,600,000 cases, probably just 
a little over this figure. The market 
situation is not greatly different from 
that of a year ago when some buyers 
held back and let others snap up the 
pick of the pack. Buyers who had been 
planning to get part of their require- 
ments from packs made in other districts 
are finding that drought, hot weather 
and other unfavorable conditions are 
cutting down on packs elsewhere and are 
now turning to California. Some sub- 
stantial orders have been placed within 
the week and indications are that there 
will be a shortage of No. 2 in all-green, 
as well as in green tipped and white. A 
high quality pack has been made, can- 
ners having insisted on close grading. 
Some say a pack of at least 3,000,000 
cases could easily have been made. 


CITRUS—Some California canners of 
citrus juices commenced operations on 


MARKET NEWS 


early oranges the middle of June, but 
others are holding off until about the 
middle of July, when the sugar content 
will be more satisfactory. Most of the 
early pack is of sweetened juice but 
seems to be testing out well. Prices on 
this are $1.17% on 12 oz., $1.62% on No. 
2’s and $3.75 on 46 oz. Blended orange 
and grapefruit juice is offered at $1.35 
for No. 2’s and $2.95 for 46 oz. It is 
anticipated that prices on unsweetened 
Valencia orange juice will be higher 
than this list when packing gets under 
way later. 


APPLE SAUCE-—The California ap- 
ple sauce pack will come onto a bare 
market and buyers are anxious for early 
shipments. Canners are preparing for 
a busy season, with a total of six plants 
to be in operation. Prices have not been 
named as yet, but it is expected that they 
will be about as last year when they were 
$1.40 and $1.45 for No. 2’s and $6.80 for 


No. 10’s, with a slight discount for early 
shipment. 


CHERRIES — Opening prices have 
been named by the California Packing 
Corporation on Northwest pack Del 
Monte cherries and Boysenberries. Cher- 
ries are priced at $2.55 for No. 303 glass, 
with Boysenberries at $2.35, both f.o.b. 


ATTRACTIVELY DESIGNED 


MACHINE 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL CORN CUTTER 


Cream style or whole grain 


MORRAL COMBINATION 
‘CUTTER & COMMINUTING 


For over-matured corn, 
makes all your corn fancy 
MORRAL DOUBLE HUSKER 


Either steel or rubber 
Husking Rolls 


4 


LITHOGRAPHING Co.INC. 


GAMSE BUILDING. BALTIMORE,MD. 


TRE CANNING TRADE 


ROGERS BROS. SEED COMPANY 
308 W. Washington St. © Chicago 6, Illinois 


July 4, 1949 19 


4 
. 
‘ 
— MORRAL BROTHERS, INC., Morral, Ohi 
Cae cand Sweet 
Prompt \/ Delivery mils” 
4 
° 
> 


MARKET NEWS 


Northwest. The early response has been 
quite satisfactory. 


TOMATOES — Tomatoes are sharing 
in the upsurge of buying noted in this 
market. Canners report that numerous 
offers have been made of late, at prices 
well below the market, with buyers final- 
ly placing orders at canner quotations. 
Standards are firm at $1.40 for No. 
214’s, with solid pack at $2.40. An im- 
proved demand for tomato juice is noted, 
with some canners sold out on 46 oz. 
Most sales of No. 2 juice are now at 
$1.00, with some reported at $1.05. 


BLUE LAKES — Opening prices on 
1949 Blue Lake green beans were an- 
nounced recently by Eugene M. O’Neill, 
San Francisco, on the pack of the San 
Jose Canning Co., San Jose, California. 
The expected pack has already been sold 
and prorating will be necessary on some 
items. The list is presented in full to 
illustrate the care taken in grading and 
the variety of items offered. 


Whole Beans No. 2s No. 10s 
Fancy 1 Sieve $2.75 $13.50 
Fancy 2 Sieve 2.65 12.60 
11.85 

Cut Beans 
Fancy 2 Sieve, 1144” Cuts............cceeee 2.30 11.40 
Fancy 2 Sieve, Mixed Cuts.................. 2.10 10.70 
Fancy 3 Sieve, French Style................ 2.45 11.75 
Fancy 3 Sieve, 1144” Cuts............scsssees 2.15 10.65 
Fancy 3 Sieve, Mixed Cuts.................. 1.95 9.95 
Choice 4 Sieve, 114” Cuts...........ccccceeee 1.85 9.10 
Choice 4 Sieve, Mixed Cuts................ 1.70 8.50 
Standard 5 Sieve, 1.45 7.10 
Standard 5 Sieve, Mixed Cuts.............. 1.30 6.60 
Blended 2-3-4 Sieve, Short Cuts.......... 1.45 7.10 
5-6 Sieve, Short Cuts 85 4.00 
6 Sieve, 114” Cuts 90 4.50 
6 Sieve, Mixed Cuts 85 4.00 
4-5-6 Sieve, Blended French Style.... 1.75 8.75 


TUNA — The canned tuna situation 
may be clarified shortly as an agreement 
on price to fishermen seems in sight. This 
is expected to be about $310 a ton. A 
new source of trouble has cropped up at 
San Diego, however, with operations sus- 
pended at one large plant in a dispute 
over the installation of labor-saving ma- 
chinery. Two clippers that were to have 
landed fish there have taken their car- 
goes on to Terminal Island. 


SARDINES—Few sardines remain in 
first hands and no new pack will be 
available until after the season opens at 
Monterey in August. Canners suggest 
that a lot of fish should move if prices 
are kept down, but that the distributing 
trade will not be interested if this is not 
done. They hope to be able to get fish 
so that No. 1 talls can be sold at $5.00 a 
case and No. 1 ovals at $7.50. 


FRUIT PACKS 


National Canners Association mailed 
copies of their booklet this week giving 
statistics on the 1948 packs of canned 
fruits to members, state secretaries and 
can companies, 
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GULF STATES MARKET 


Total Holdings Frozen Shrimp Lower Than 

Year Ago — Alabama Shrimpers End Poor 

Season—Hard Crab Production Increases 
Sharply. 


By “Bayou” 
Mobile, Ala., June 30, 1949 


SHRIMP—Notwithstanding that it is 
closed season in the inland waters of 
Louisiana, Mississippi and Alabama, 
there were 1,361 more barrels shrimp 
produced in this section last week than 
the previous week. 

The amount produced last week was 
5,437 barrels and 4,056 barrels the pre- 
vious one. However, the canneries re- 
ceived 864 barrels shrimp the previous 
week and 340 barrels last week or a dif- 
ference of 524 barrels. 


Landings of shrimp for the week end- 
ing June 24, 1949 were as follows: 
Louisiana 2,515 barrels, including 285 
barrels for canning; Mississippi 684 bar- 
rels, including 55 barrels for canning; 
Alabama 154 barrels; Florida (Gulf 
coast) 99 barrels, and Texas 1,985 bar- 
rels. 


As reported by all Market News Offices 
last week, total holdings of frozen shrimp 
decreased 65,870 pounds and were ap- 
proximately 504,810 pounds more than 
four weeks ago. Total holdings were 
approximately 1,532,190 pounds less than 
one year ago. 


We are getting plenty hot and humid 
weather with the mercury in the ther- 
mometer rising to 90 and 92 degrees 
which calls for extra precaution in han- 
dling fresh sea food as ice melts very 
quickly in this hot humid temperature. 


CALENDAR OF 


JULY 9-15, 1949—9th Annual Con- 
vention, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


JULY 138, 1949—Annual Summer Out- 
ing and Golf Match, Tri-State Packers 
Association, Talbot Country Club, East- 
on, Md. 


JULY 138, 1949—Annual Meeting, Na- 
tional Kraut Packers Association, Hotel 
Reiger, Sandusky, Ohio. Annual Golf 
Tournament on July 12. 


JULY 18-28, 1949 — Indiana Mold 
Count School, Indiana Canners Associa- 
tion, Purdue University, Horticulture 
Bldg., Lafayette, Ind. 


JULY 27-AUGUST 5, 1949—12th An- 
nual Mold Count School, Association of 
New York State Canners, Inc., Geneva 
Experiment Station, Geneva, N. Y. 


AUGUST 9-12, 1949—Western Pack- 
aging Exposition, Civic Auditorium, San 
Francisco, Calif. 


AUGUST 9-19, 1949— Mould Count 
School, Canned Foods Association of On- 
tario, Ontario Agricultural College, 
Guelph, Ontario, Canada. 


OCTOBER 12-15, 1949—Annual Meet- 
ing, National Association of Food 
Chains, Washington, D. C. 


OCTOBER 20-22, 1949—Annual Meet- 
ing, Florida Canners Association, Shera- 
ton Plaza Hotel, Daytona Beach, Fla. 


OCTOBER 28, 1949—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, Ill. 


NOVEMBER 7-8, 1949—Annual Meet- 
ing, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis, 


EVENTS 


NOVEMBER 14-16, 1949— 41st An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 21-22, 1949 — Annual 
Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 


NOVEMBER 28-29, 1949—Fall Meet- 
ing, Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 1-2, 1949—Annual Con- 
vention, Tri-State Packers Association, 
Mayflower Hotel, Washington, D. C. 


DECEMBER 1-2, 1949—Fall Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


DECEMBER 8-9, 1949—64th Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 
N. Y. 


DECEMBER 18-14, 1949 — Annual 
Convention, Ohio Canners Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


JANUARY 22-31, 1950—Joint Nation- 
al Conventions of National Food Brokers 
Association, National Canners Associa- 
tion, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 


JANUARY 22-25, 1950—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 


JANUARY 26-31, 1950—Annual Con- 
vention, Nationa] Canners Association, 
Atlantic City, N. J. 


JANUARY 27-31, 1950—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Atlantic City, N. J. 
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The weatherman says this is not a 
record temperature for this time of the 
year because the thermometer registered 
97 degrees on June 28, 1890 and he con- 
soles us by telling us that the tempera- 
ture would not reach that figure but it 
would hover close to the 90-degree mark 
for a little while. “Gentle to moderate 
southerly winds will blow,” weatherman 
Bill Tilson said, “but there isn’t a sign 
of rain in the skies,” so he saw little re- 
lief from the heat in the immediate fu- 
ture. 

The canneries in Louisiana, Mississip- 
pi and Alabama reported that 2,528 
standard cases of shrimp were canned 
during the week ending June 18, 1949 
which brought the pack for the season 
to 402,681 standard cases. 


The total amount of shrimp produced 
in this Gulf Coast section, comprising 
Louisiana, Mississippi, Alabama, Flor- 
ida and Texas in the month of May 1949 
was 26,043 barrels, which was 2,020 more 
barrels than were produced in May 1948 
and 11,759 more barrels than were pro- 
duced in April 1949. However, produc- 
tion in the Gulf Coast section for the 
first five months of 1949 was 71,313 bar- 
rels as compared with 74,923 barrels 
produced the first five months of 1948 or 
a drop of 3,610 barrels. 


The canneries in Louisiana, Mississip- 
pi and Alabama received 2,838 barrels 
shrimp in May 1949 and 1,952 in April 
1949 or a difference of 886 barrels, yet 
these same canneries received 15,370 bar- 
rels shrimp the first five months of 1948 
whereas during the first five months of 
1949 they received 12,449 barrels or a 
decrease of 2,921 barrels. 


“ALABAMA SHRIMPERS FINISH- 
ED POOR SEASON”—A news item ap- 
peared in the Mobile Press of June 22, 
1949 which is quoted here below: 

“BAYOU LA BATRE, ALA.—(AP) 
—Alabama’s shrimpers didn’t do so well 
during the 10-month season just ended. 

“Their total take was an estimated 
9400 barrels, a drop of several thousand 
barrels from last season. 

“The shrimp ‘just weren’t there,’ com- 
mercial fishermen said. 

“The sea food division offices of the 
State Department of Conservation here 
made the estimate on the 1948-49 season. 
The shrimp catch for the 1947-48 season 
was 13,590 barrels. 

“Alabama’s shrimp season will open 
again August 8, the same time Louisiana 
and Mississippi open their seasons. 

“During 1948-49, 412 trawls and boats 
and 1285 oyster catchers were issued 
Alabama licenses.” 


HARD CRABS —A big hike in the 
production of hard crabs took place in 
Louisiana last week over the previous 
week, as 371,340 pounds were produced 
last week and 260,860 pounds the pre- 
vious one, which is an increase of 110,480 
pounds. 

The canneries in Louisiana, Mississip- 
pi and Alabama reported that 890 stand- 
ard cases of canned (processed) crab 
meat (48 6%4-ounce cans per case) were 
canned during the week ending June 18, 
1949 which brought the pack for the sea- 
son to 9,131 standard cases. 

The fresh cooked crab meat produced 
in Louisiana, Mississippi and Alabama 
in May 1949 amounted to 125,883 pounds 
which was 38,352 pounds more than was 
produced in April 1949 and 13,733 
pounds more than that in May 1948. 

There was 349,075 pounds fresh cooked 
crab meat produced in Louisiana, Missis- 
sippi and Alabama the first five months 
of 1949 whereas 302,585 pounds were 
produced the first five months of 1948 
or a gain of 46,490 pounds. 

Not much processed crab meat has 
been packed so far this year and Louisi- 
ana which packs the bulk of it reported 
that 39,020 pounds has been packed the 
first five months of 1949 whereas 248.,-. 
896 were packed during the first five 
months of 1948. 


EDITORIAL 


(Continued from page 5) 
word is vital and any slightest change in which should 
have the benefit of exhaustive study and criticism by 
the Congress and industry and their legal counsel, but 
was passed by the Senate and amended and reported 
by the House Committee on the Judiciary without such 
study and criticism.” 

“This bill”, Mr. Quinlan continued, “without any 
need or reason that we have been able to ascertain 
would throw away the charts and compasses of the 
businessman and his lawyer, if it did not do worse by 
taking out the front teeth of the Robinson-Patman Act 
and its protection for small business against the pre- 
datory competition of chain stores and others whose 
superior economic power and oppressive buying prac- 
tices would otherwise destroy small business and pro- 
duce monopoly. This bill is a bull in a china shop.” 

“The original demand for new legislation came from 
industries using uniform industry-wide basing point 
pricing systems, because of the decision in the Cement 
and Rigid Steel Conduit cases. But as we see it, this 
bill does not alter the legal status of uniform industry- 
wide basing point pricing. Who then wants the bill? 
It appears to us that the bill without meeting any sub- 
stantial need or request from those industries dis- 
turbed by the Cement and Rigid Steel decisions, meri- 
torious or otherwise, would simply make gratuitous 
and haphazard changes in the present law which would 
please none and displease most.” 


ALMANAC 1949 
READY JULY ll 


To assure prompt delivery order 
your extra copies NOW. 


Price $2.00 


20% discount on orders of 20 or more 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
CALIFORNIA 
All Green, No. 2, Colossal....4.05-4.15 
4.05-4.15 
Large 4.00 
Natural, No. 2, Colossal......3.50-3.65 
Mammoth 3.50-3.65 
BEANS, STRINGLESS, GREEN 
MARYLAND 
Fey., Fr. Sliced, No. 2..........1.50-1.55 
No. 10 7.50 
Ex. Std., No. 2 1.35-1.40 
No. 10 7.00 
Ex. Std., Cut, No. 2 ............1.45-1.50 
No. 2% 2.00-2.10 
No. 10 7.00-7.25 
No. 10 6.25-6.75 
No. 2, Flat 1.10 
New YorK 
Fr. Fey., NO. 2 1.90 
Fey., Cut Wax, No. 10, 5 sv.....7.75 
Ex. Std., No. 2 1.55 
No. 10 7.50 
OzARKS 
Sta., Cutt, NO. 2 1.15 
Bix, Std, Cab 1.25 
TExAS 
No. 10 Fey., Cut, 1, 2, 3 sv........ 8.50 
No. 2, Fey., Whole 1, 2, 3 sv...2.12% 
No. 10, Ex. Std., Cut, 4 sv.......06 7.00 
No. 2, Std., Cut 1.25 
No. 210, Cut 6.00 
BEANS, LIMA 
Texas, Fresh, Gr. & Wh., 
No. 300 1.80 
No. 10 10.25 
BEETS 
Md., Fey., Cut, No. 2 ........... 1.20-1.35 
No. 10 5.75-6.75 
N. Y., Fey., Cut, No. 2% 
Mid-west, Fey., Cut No. 2............1.0! 
No. 2% 1.35 
40/0 2.10 
Texas, Fey., Cut, No. 10............ 5.00 
No. 10 4.75 
No. 10, Whole, 60/70 Count........ 6.50 
CARROTS 
BEG. NO, B, 1.00-1.05 
No. 10 5.00 
N. Y., Fey., Diced, No. 2.... .80- .90 
No. 10 5.00 
Std., Diced, No. 10 .... 
No. 10 4.75 
Texas, No. 2, Diced or Sl............. 1.00 
No. 10 5.00 
CORN 
MIDWEST 
Fey., W.K., Gold., No. 2......1.55-1.65 
No. 1 1.10 
No. 303 1.45 
No. 10 9.25-9.50 
1.25-1.30 
12 Vac. 1.25 
No. 303 1.20 
1.05-1.10 
Fey., C.S., Gold., No. 2........1.50-1.55 
No. 1 1.25 
No. 303 1.45 
Nominal 
22 


1.15-1.30 
1.10-1.15 
No. 10 Nominal 
Std., No. 2 1.00-1.10 
East 
Fey., Shoe Peg, No. 2......1.75-1.771%4 
Fey., W.K., Gold., No. 2......1.55-1.60 
No. 10 8.50 
No. 10 8.00 
Std., No. 2 1.10-1.15 
No. 10 7.00 
Fey., C.S., Gold., No. 2........ 1.50-1.60 
No. 10 8.50-9.00 
No. 303 1.10 
No. 10 8.00 
HOMINY 
Texas, Std., No. 300 624% 
No. 2 77% 
No. 10 3.15 
MIXED VEGETABLES 
MARYLAND 
No. 10 6.00-7.00 
1.10-1.12%4 
No. 10 5.25-5.50 
PEAS 
MARYLAND 
ALASKAS (New Pack) 
8.50 
No. 2 1.50 
No. 10 7.25-7.50 
4 sv. 6.75 
6.75-7.50 
15 
.00 
.80 
No. 2 -95-1.00 
No. 10 6.00-6.25 
Std., Ungraded No. 2............ 
No. 10 6.00-6.50 
MARYLAND 
SWEET 
No. 2, Ex. Sti., Ungraded.......... 1.10 
7.25 
No. 2, Std., Ungraded.......... . 90-1.00 


POTATOES, WHITE 
Texas, Fey., Wh., No. 300.......... .90 


1.10 
No. 10, 140 Ct. 5.50 
Std., No. 10, C065 Ct. 

SAUERKRAUT 

No. 10 3.70-3.80 
Midwest, Fey., No. 2%........ .95-1.00 

No. 10 3.15-3.20 

SPINACH 

No. 2% 1.80 

No. 10 6.25-6.50 

No. 2% 1.55-1.60 

No. 10 5.00-5.15 
Onavk, Fey., Mo. 2 1.15-1.25 

1.45-1.55 

No. 10 5.75 
6 WO. 2 1.17% 

TOMATOES 
Tri-States, Ex. Std., 
-97%-1.05 

No, 2 1.40-1.50 

2.15+2.25 

No. 6.75-7.00 
-90- .95 

1.15-1.25 


7521.90 
.00-6.75 


CANNED FOOD PRICES 


Mid-west, Fey., No. 2 2.00 
No. 2% 2.45-2.50 
No. 10 8.00-8.50 

No. 1.90-2.10 
No. 10 7.00-7.25 

Std., No. 2 
No. 2% 1.85-1.90 
No. 10 6.75-7.00 

No. 2 1.50 
No. 2% 1.65-1.75 
No. 10 6.75-7.00 

No. 2 1.25-1.30 
1.40-1.45 
No. 10 6.00-6.50 

Ozarks, Std., No. 1.25-1.30 
No. 10 6.50-6.75 

Temes, Me. -75- .77% 
No. 303 1.10 
No. 2 1.15-1.20 
No. 10 5.50-6.00 

TOMATO CATSUP 

Md., Ex. ORs. 1.20-1.30 

Ind., ..9.00-9.50 

14 oz., Ex. 1.20-1.25 

Std., No. 2 1.10-1.15 

Calif., 14 oz. 1.65 
No. 10, Fey. 9.00 

FRUITS 
APPLE SAUCE 

Va., Fey. Nominal 

No. 10 Nominal 

APRICOTS 

Halves, Fey., No. 2%.......... 2.35-2.40 
No. 10 9.50 

Chotee, Bo, 2.10-2.20 
No. 10 8.25-8.50 

Std., No. 2% 1.75 
No. 10 7.50-8.00 

BLUEBERRIES 

Maine Nominal 

New Jersey, No. 300, Hy. Sy.....2.65 

BLACKBERRIES 
Ozarks, No. 2 
CHERRIES 

Royal Anne, Fcy., No. 2%..3.40-3.50 
12.45-12.75 
Choice, No. 
No. 10 11.45 

No. 1T 2.10-2.15 
No. 2 2.4714-2.55 
No. 2% 3.30-3.40 
12.25-12.50 

R. 8. P. Nominal 

FRUIT COCKTAIL 

No. 2% 2.80-2.90 
12.00-12.50 

PEACHES 

Calif. Y.C., Fey., No. 2%4....2.50-2.60 

Std., No. 2% ..... 2.00 

Elbertas, No. 24) 
No. 10 

PEARS 


Calif. Bart., Fey., No. 214..4.00-4.10 
Choice, No. 2% 3.35-3.50 
Std., No. 2% 3.20 

No. 10 12.75-13.00 


PINEAPPLE, Hawau 


Sliced, Fey., No. 1 1.35 
2.65 
No. .... 3.00 
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Chunks, No. 2 2.65 
No. 2 2.65 
1,25 
No. 1, Fmt 1.32% 
No, 2 2.40 
Texas IN Extra HEAvy Syrup 
Sliced, No. 2 2.75 
Chunks, No. 2 2.50 
No. 10 12.25 
Crushed, § oz. 1.15 
No. 2 2.25 
No. 10 11.00 
JUICES 
CITRUS, BLENDED 
No. 2 1.621% 
46 oz. 3.50 
No. 10 
46 oz. 2.95 
GRAPEFRUIT 
No, 2 1.20 
46 oz. 2.60 
Texas, No. 2 1.05 
46 oz. 2.25 
ORANGE 
No. 2 1.95 
46 oz. 4.35 
No. 10 
46 oz. 3.75 
PINEAPPLE 
No. 211 97% 
46 oz, 
Texas, s/a, No. 1 
No. 2 
46 oz, 3. 00-3. 25 
TOMATO 
46 oz. 2.10 
46 oz. 1.95-2.15 
No. 10 4.00-4.50 
Midwest, Fey.. No. 2............1.05-1.10 
46 oz. 1.70-1.90 
No. 10 4.25-4.75 
46 oz. 1.85-2.10 
No. 10 4.00-4.50 
FISH 
OYSTERS 
6% oz. 4.50 
SALMON—Per 
Alaska, Red, No. 1 


15.50 


SARDINES—PEeEr CasE 
Calif., Ovals, 48/1 Ib., 


Tomato Sauce Nominal 
8 oz., Oblong, Tomato Sauce......5.50 
Maine, 44 Oil keyless .......... 8.50-9.00 


SHRIMP, GuLF 
No. 1, Pic., Small 
3.75-8.85 


TUNA—Per Case 
Albacore, Fey., S.P. White, 


N.W., 48/14’s .. 8.00 
Calif. 00-22.00 
Flakes, N.W. .... 
Fey., Light, 48/14'8 14.25 
Standard 13.25 
11.00-11.50 


: 
Pirk, No. 1 00-205 
Chums, No. 1 
| 


There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


WANTED and FOR SALE 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—New and Used equipment for Commercial Can- 
ners. Complete equipment for Institutional, Community, Cus- 
tom Canneries, Laboratories, etc. Write for catalog. Dixie 
Canner Company, P. O. Box 1348, Athens, Ga. 


FOR SALE—Equipment. New Stainless Steel Equipment, 
including Lee 50-gallon Stationary Kettle, 90 p.s.i.; Lee 300-gal- 
lon Stationary Stainless Kettle; Lee 1000-gallon Stainless Steel 
Storage Tank; all less than the manufacturer’s list price; im- 
mediate delivery. Monjonnier Stainless 14-spout Filler-Crowner 
Combination, last used on grape juice; Horix 14-spout Stainless 
Filler; Jumbo Model E Crowner; Ermold 4, 6, and 8-wide Label- 
ers; Clayton 10 H.P. Boiler and Oil Burner, to be sold less than 
half of new price; new Gravity Wheel Conveyor for cases, 15” 
wide, 10-2” dia. wheels per foot, with stands, curves, etc. less 
than list price, because paint has been marred; Elgin, Ertel, 
Food Machinery and other make Fillers; all in stock for im- 
mediate delivery; subject to prior sale; what do you require, and 
what do you have for sale? Chas. S. Jacobowitz Co., 3080 Main 
St., Buffalo 14, N. Y., U.S.A. 


FOR SALE—One 12 H.P. Upright Flue Type Boiler with 
Sunfire Stoker; Kisco Return System with complete automatic 
controls. Equipment as good as new. Used only 18 months. 
Apoly: Raymond Borden, H. L. Borden Lumber Co., Stras- 
urg, Va, 


— 


FOR SALE—Rebuilt Burt Wrap Around Labeler for #2 to 
#10 cans; Rebuilt Knapp for #1 cans; 6 Ayars 8-pocket Pea 
and Bean Fillers for #1 cans; 10 new Tri-Clover Stainless Steel 
Sanitary Pumps #EJ, #2EBH, #2%EH, below list. Perry 
Equipment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 
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FOR SALE—4 “Rapids-Standard” Power Conveyors, 24” 
wide belt, 50’-0” drum centers; 33” belt height, equipped with 1 
h.p. - 220-440 volts, 60 cycle, 3 phase motor, 2-1 “Reeves” vari 
sheave drive; belt 4-ply %” x 7” rubber covered; New han- 
dling system eliminates use of power conveyors; Priced reason- 
able for quick sale. 2 Conveyors same as above except 12” 
width, 38’-0” long. 1-12” wide Conveyor 29’-0” long with 3-ply 
white food belt, % h.p., 220-440 volt, 60 cycle, 3 phase motor & 
gear reducer drive, 30 f.p.m. belt speed. All conveyors new 
January 1947. Subject to prior sale. Delaware Mushroom Coop. 
Assn., P. O. Box 2556, Wilmington, Del. 

FOR SALE—100 HP Boiler in good condition; Squirrel Cage 
Washer 2’ x 10’; 27 Process Crates 40” x 72”; Zastrow Steam 
Hoist; 3 Open Retorts 40” x 72”; 2 Open Retorts 40” x 48”; 
145 ft. Merry-Go-Round Table Chain #88 and all gears com- 
erg ‘S HP Electric Motor. Marshfield Supply Co., Marsh- 

eld, Mo. 


FOR SALE—One Diamond Tool Co. Pumpkin Wilter; One 
Diamond Tool Co. Pumpkin Cutter; One Diamond Tool Co. 
Double Pulper and Finisher; One Diamond Tool Co. Pumpkin 
Washer. Bateman Canning Co., 339 Poplar St., Macon, Georgia. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


Wanted—1 Model E belt driven Chisholm-Ryder Bean Snipper 
in good condition. Lord Mott Co., Baltimore 31, Md. 


WANTED—One No. 33-S All Steel Clipper Pea Cleaner with 
Variable Air Regulator without motor; One Lewis Quality 
Grader & Washer without motor, must have 3/32” spacing on 
reels and be triple-reel design. Machines must be in good con- 
dition. Delta Canning Co., Inc., Raymondville, Tex. ; 


WANTED—Used 100 gallon Stainless Steel Kettle; plain 
steel outside jacket acceptable; ninety pounds working pressure; 
flush type outlet valve. Adv. 4982, The Canning Trade. 


WANTED—Used Beet Slicer and Beet Grader. Must be in 
good working condition. State lowest price. Claybourne Foods, 
Ine., Port Jervis, N. Y. 


WANTED—Quality Grader for lima beans; state age, make, 
condition and best price for same. Leon C. Bulow, Bridgeville, 
Delaware. 


SITUATIONS WANTED 


POSITION WANTED—As Superintendent or Plant Manager 
by experienced packer of fruits, vegetables & dry pack products. 
If your plant personnel is in a rut let me take over your plant 
management and work out your production troubles. Available 
now. Adv. 4986, The Canning Trade. 
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FOR SALE—FACTORIES 


FOR SALE—Canning Factory fully equipped for tomatoes. 
Crops growing. Plant located in Warren County, N. J. Reason- 
able. Owner must sell as he is in hospital with heart trouble. 
Adv. 4981, The Canning Trade. 


FOR SALE—Or Lease with Option. A small but very efficient 
canning plant in South Georgia. Capacity 500 to 600 cases per 
day. Complete lines for pears, sweet potatoes and turnips. An 
abundance of raw materials, more than adequate labor supply, 
ample plant and warehouse space. Equipment is of welded steel 
construction and in perfect condition. This plant is a money 
maker and a most profitable season is indicated for 1949. Priced 
right for quick sale. For particulars write: Ray Latson, Quit- 
man, Ga. 


HELP WANTED | 


WANTED—Plant Superintendent or Foreman experienced in 
canning beans and other similar products. Factory located in 
New York City. In reply state experience and starting salary 
desired. Adv. 4984, The Canning Trade. 


WANTED—A well experienced Production Manager to take 
charge of factory production of fine catsup. Advise age, ex- 
perience and salary wanted. Adv. 4985, The Canning Trade. 


FOR SALE—SEED 


FOR SALE—9,000 lbs. Idaho Refugee Green Bean Seed, 1948 
crop. Marshfield Canning Co., Marshfield, Wis. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 


FOR SALE—Microscope, B & L Monocular, practically new; 
complete with equipment for mold counting, carrying case; a 
real bargain. Adv. 4980, The Canning Trade. 


Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


MURFREESBORO 4 NORTH CAROLINA 


24 


SMILE AWHILE——— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


COMFORT GREATER THAN PRIDE 


Kindly Old Lady—‘“You say you’ve been on the force 
eight years? Why haven’t you some service stripes on 
your sleeve?” 


Cop—‘“I don’t wear them. They chafe my nose.” 


“Twin beds are all very well,” said the blushing 
bride to the salesman in the furniture department, “but 
there is no use buying them until we get the twins.” 


When road-hog meets road-hog, it is the survival of 
the hittest. 


The man of the house finally took all the disabled 
umbrellas to the repairer’s. Two days later, on his 
way to his office, when he got up to leave the street car 
he absent-mindedly laid hold of the umbrella belonging 
to a woman beside him, for he was in the habit of car- 
rying one. The woman cried “Stop, thief!’ and rescued 
her umbrella. 

The same day, he stopped at the repair store and re- 
ceived all eight of his umbrellas. As he entered a street 
car, with his unwrapped umbrellas tucked under his 
arm, he was horrified to see the lady of his morning ad- 
venture glaring at him. Her voice came to him charged 
with withering scorn: “Huh! Had a good day, didn’t 
you?” 


Judge: This lady says that you tried to speak to her 
at the station. 

Salesman: It was a mistake. I was looking for my 
friend’s sister, whom I have never seen before, but 
who’s been described to me as a very handsome blonde 
with classic features, fine complexion, perfect figure, 
beautifully dressed, and— 

Witness (interrupting): I don’t care to prosecute 
the gentleman. Anyone might have made the same 
mistake. 


Dentist: I’m sorry, but I’m all out of gas. 
Girl in chair: Ye gods! Do dentists pull that old 
stuff, too? 
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~ WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 

lin Chapman Company, Berlin, Wis. 

nisholm-Ryder Co., eae Falls, N. Y. 

yod Mchy. & Chem. > Hoopeston, I. 
H. Langsenkamp Co., Indianapolis, Ind. 
_K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
llan Iron & Welding Works, Inc., ow, N. Y. 
lin Chapman Berlin, W: 
nisholm-Ryder Co iagara Falls, oe Y. 
yod Mchy. & Chem. Hoopeston, ml. 
K. Robins & Co., Inc ltimore, M 
nited Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 

lin Chapman Company, Berlin, Wis. 

nisholm-Ryder Co., Niagara Falls, N. Y. 

Hamache Machine Co., Kewaunee, Wis. 
K. Robins & Co., Inc., Baltimore, Md. 


MACHINES. 

rt Machine Company, Baltimore, Md. 

nisholm-Ryder Co., Niagara Falls, N. Y. 

od Mchy. & Chem. , Hoopeston, Il. 
_K. Robins & Co., = Jaltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 

rt Machine Company, Baltimore, 

nisholm-Ryder Co., Falls, N. 

Mchy. & Chem. Hoopeston, m. 
K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
© Falls, N. Y. 
od Mchy. Hoopeston, 
H. ndianapolis, In 

_K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 

chains Rider Co., Niagara Falls, N. Y. 
od Mchy. & Chem Hoopeston, 
_K. Robins & Co., ~ hee altimore, Md. 


CAPPING MACHINES, Soldering. 
Mchy. & Chem. Hoopeston, 
K. Robins & Co., Inc Itimore, Md. 


CHAIN ADJUSTERS. 
Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
llan Iron & Welding Works, Inc., eee. N.Y. 
lin Chapman Megs Berli n, W: 
Co Falls, N. Y 
od Mchy. Hoopeston, 
. K. Robins Co., altimore, Md. 
nited Co., Westminster, Md. 


CLOCKS, Process Time. 


hisholm-Ryder Co., ingen Falls, N. Y. 
Mchy. & Chem. Co: , Hoopeston, 
K. Robins & Co., Inc., jaltimore, Md. 


COILS, Cooking. 

tlin Chapman company. Berlin, Wis. 

hisholm-Ryder Co ay Falls, N. Y. 

od Mchy. & Chem. Hoopeston, Ill. 

+ Langsenkamp Co., Indianapolis, Ind. 
K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 
septic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
tlin Chapman Company, Berlin, Wis. 
entral Machine Works, Inc., Philadelphia, Pa. 
hisholm-Ryder Co., Niagara: Falls, N. Y. 
dod Mchy. & Chem. Co , Hoopeston, Nl. 
1 Porte Mat & Mfg. Co., Porte, Ind 
.K. Robins & Co., Inc., Baltimore, Md. 
nited Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
tlin Chapman Sompany. Berlin, 
olm-Ryder Co. Falls, N. Y. 
1 Porte Mat & Mfg. , La Porte, Ind. 
.K. Robins & Gon ae Baltimore, Md. 


CONVEYORS, Hydraulic. 

tlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N 
.K. Robins & Co., Inc., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
llan Iron & Welding Works, Inc., oo. N. Y. 
etlin Chapman Company, Berlin, 
y em. 
.K. Robins & Co., Inc. Baltim 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ) Be 
Ng Mchy. & Chem. Corp., Hoopeston, nl. 
K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman a. , Berlin, Wis. 
Chisholm-Ryder Co agara Falls, N. Y. 
Food Mchy. & Chem. oe Hoopeston, Nl. 
A. K. Robins & Co., Inc ltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, bs 
Food Mchy. Hoopeston, 
A. K. Robins & Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., ee Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, ml. 
A. K. Robins & Co., Inc. bad 


ENSILAGE STACKERS. 


F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman gompany. Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Viagara Falls, N. Y. 
Food Mchy. & Chem. Corp. Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Cons y, Berlin, W: 


Central Machine Wor The. Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Mchy. & Chem. Hoopeston, 
A. K. Robins & Co., Inc Itimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., a Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Mchy. & Chem. Fs Hoopeston, Nl. 
A. K. Robins & Co., Inc ltimore, Md. 


KNIVES, Miscellaneous. 


Food M & Ch Hoopeston, 
P. H. Co. ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, —. 
Chisholm-Ryder Co., jagara Falls, 
Food Mchy. & Chem. Hoopeston, 
| Co., Indianapolis, In 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Regs Berlin, 
Chisholm-Ryder Co iegere Falls, N. Y. 
F. Hamachek Machin: , Kewaunee, Wis. 
A. K. Robins & Co., = Baltimore, Md. 


PUMPS, Air, Water, Brine. Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder on — Falls, N. Y. 
Langeonkamp Co., anapolis, Ind. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Falls, N. 


Food Mchy. & Chem. H ton, 
A. K. Robins & Co., Inc. ie 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
gsenkam dian 
A. K. Robins & Ca, Inc., tnd. 


SPEED REGULATORS. 


Berlin Chapman Com Berlin, W: 
Ryder Co., Falls, N iy 
K. Robins & Co., "Inc., Baltimore, 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., 


SYRUPERS AND BRINERS. 


Berlin Chapman som any. Berlin, Wis. 

Falls, Se 

Mchy. & Hoopeston, 
jaltimore, Md. 


TANKS, 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara 1 Falls, N. Y. 
Food Mehy. & Chem. copeston, Ill. 
ngsenkamp Co,, i lis, 
Metal Products Co., Philipsburg, og 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indi 
Lee Metal Products Co., 


WASHERS, Fruit, Vegetable. 


& Inc., Rochester, N. Y. 
an Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. To 
Mchy. & Chem. Hoopeston, Il. 
. K. Robins & Co., Inc. Baltimore, Md. 
Bai nited Co., Westminster, M id. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Roch * 
Berlin Chapman Company, Berlin, Wis eine 
(ole! chy em. ton, Ill. 
A. K. Robins & Co., Inc., ene Md. 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 


Morral Brothers, Inc., Morral, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
ichy em. 00) 
A. K. Robins & Co., Inc., Baltimore, 


CORN CUTTERS. 
Berlin Chapman Com , Berlin, ks 
Chisholm-Ryder Co., Niagara Falls, 
Food Mchy. & Chem. Corp., mn. 
res Bros., Morral, Ohio 

K. Robins & Co., ‘Inc., semene, Md. 
Gaited Co. Westminster, M id. 


CORN HUSKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., viagara Falls, N. Y. 
Food Mchy. & Chem. > ¥ Hoopeston, im. 
Bros., 

. K. Robins & Co., = — Md. 
tai ted Co., Westminster, M Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Falls, 
Food Mchy. & Chem. Corp., Hoopeston, tm. 
— Bros., Morral, Ohio 
A. K. Robins & Co., Inc. . Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS AND SILEERS. 


Berlin Chapman y, Berlin, 
Chisholm-Ryder Co Falls, 
Food Mchy. & Chem. Co I. 
A. K. Robins & Co., Inc., timore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Gompany. Berlin, 
Chisholm-Ryder Co iagara Falls, ¥; 
Food Mchy. & Chem. Corp., 
A. K. Robins & Co., ; ines Baltimore, Md. 


FRUIT CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Seen, N. Y. 


Berlin Chapman Company, Berlin, W: 
Food Mchy. Corp., Hoopeston, Il. 
A. K. Robins Co. Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co dianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Mchy. & Chem. Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


HARVESTERS 
H. D. Hume Co., Mendota, Ill. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Ynited Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Mchy. & Chem. Hoopeston, 
H. Langsenkamp Fon: ndianapolis, Ind. 

RE . Robins & Co., .. Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


: K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Tn 

Mchy. & Chem. 
A. K. Robins & Co., Inc timore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Falls, Se 
Food Mchy. & Chem. Co , Hoopeston, Nl. 
A. K. Robins & Co., Inc., timore, Md. 


WASHERS. 


Berlin Chapman So. He y, Berlin, We. 
Ch Co Falls, 
Mch Hoopeston 

K. Robins & Co., Inc., Md. 


in. 
Ind. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Berlin, 


Food Mchy. & Ch Ih. 
oe Metal Products Co., psburg, Pa. 


. K. Robins & Inc., Md. 


JUICE EXTRACTORS. 


Berlin Chapman Com, , Berlin, Wis. 
Chisholm-Ryder Co., ae, Falls, N. Y. 
Food Mchy. & Chem Hoopeston, 
F. H. Langsenkamp Co., dianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Com any. Berlin, Wis. 
Chisholm-Ryder Co., om Falls, N. Y. 
Food Mchy. & Chem a Hoopeston, Ill. 
F. H. Langsenkamp Co., ndianapolis, _ 
Lee Metal Products , Philipsburg 

A. K. Robins & Co Inc., Baltimore, Mae 


KETTLES. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Mchy. & Chem. Hoopeston, Il. 
F. H. Langsenkamp Co. ee. Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

. K. Robins & Co., Inc., yo omen Md. 


PULPERS AND FINISHERS. 
Food Mchy. & Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, a 


GENERAL SUPPLIES 


Planters Mfg. Co., Portsmouth, 
Riverside anufacturing Co., 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New bing 
Crown Can Co., Philadelphia, P. 
National Can Corp., Baltimore - ow York City. 


HARVESTING EQUIPMENT 
Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Co., Mendota, Ill 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohio 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., Brooklyn—Peoria—San Jose. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., ‘Rochester, 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York ag 
Continental Can Co., New York City 
National Can Corp. Baltimore, Md. 

National Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Dowe & Almy Chem. Co., Cambridge, Mass. 
Co., Indianapolis, 
National Starch Products Co., New York, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Co., Sioux City Ta. 
—, King & Co., Minneapolis, 
= ers Bros. Seed Co., Chicago, Ill. 
Fi W Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard C8: Sioux City, Ia 
, Minneapolis, Minn 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Game, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
lis, Minn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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BASKETS. 
SNIPPERS. 
: 


.+. and Pfizer products 
add nutrition value 
to many foods 


“Is it enriched?” “Does it have vitamins?” 
This is the kind of question that more and more 
nutrition-conscious housewives are asking 

when they go to market. 


Chas. Pfizer & Co., Inc., with its more than a 
hundred chemicals, helps many a food 
manufacturer, many a processor, many a 
storekeeper to give customers the answers 
they want. 


Here are four instances among many which 
could be cited . . . baker’s bread made with Pfizer 
Enrichment Wafers . . . flour for home-baked 
bread enriched with Pfizer Bi-Cap® combining 
thiamin, riboflavin, niacin and iron. Fruit 

jams, jellies and beverages benefiting from the 
even acidulation assured by Pfizer Citric Acid 
or Pfizer Tartaric Acid in the case of grape 
flavors . . . baking powders of controlled high 
quality with leavening action assured by 

Pfizer Cream of Tartar as the acid ingredient. 


For prices and further information on each 

of these chemicals, write Chas. Pfizer & Co., Inc., 
630 Flushing Ave., Brocklyn 6, N. Y.; 

425 N. Michigan Ave., Chicago 11, IIl.; 

605 Third St., San Francisco 7, Calif. 


Manufacluring Chemists Since 4849 
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ASGROW PEAS 
FOR PARTICULAR PACKERS 


CANNING TYPES 


577 * ALASKA, ASGROW STRAIN 


A notably excellent, pedigreed strain of this fami- 
liar first early, with improved pod size and pro- 
ductivity. 


57 *SURPASS Has all the good qualities of 


Surprise, tender and sweet, plus resistance to 
Fusarium wilt and is a better cropper. 


6 6) * EARLY HARVEST Developed at our 


ae pea-breeding station in Montana as vigorous 
wilt-resistant Surprise type. Gives very heavy 
yields on fertile soil. 


Smooth-seeded 
Relative Relative 
days days 


5 * YUKON Our new hardy and vigorous Alaska 


type has solved the AIS problem in certain areas 
and with higher yields per acre. Resistant to 
wilt. 


Wrinkled-seeded 


67 *CANNER KING For a main season 


pack of excellent quality. Resistant to Fusarium 
wilt. Vine similar to Perfection, pea average 
about one sieve size larger. 


7 4 *SIGNAL Has many advantages over Profusi- 
on, Perfected Wales and the like. Pods fill well; 
cotyledons are green; plants are shorter, giving 
greater viner capacity. Wilt-resistant. 


FREEZING TYPES 


The Laxton group 


4 | 61 *GLACIER Ouranswer to the need fora 


Thomas Laxton type resistant toFusarium wilt and 
equally early in season. 


2 THOMAS LAXTON oourstrainofthis 
greatly variety, one of the most widely grown, is 
renowned for uniformity and the quality of shell- 
ed peas. 


“ 5 *TETON Also of Thomas Laxton type and 
resistant to Fusarium wilt, but a little later in 
maturity, thus extending the Laxton season. 


*Originated at the 


63 *FROSTIE A recent Asgrow introduction 


with long vines and the large, tender peas for 
which Gradus was formerly used. Wilt-resistant. 


*WYOLA oOourentirely new type, giving the 


freezing industry a second-early variety of small- 
sized, dark green peas. Pods mostly double. 


67 *SHASTA One of our latest introductions, 


very uniform in plant size and maturity. Pods 
mostly in pairs, peas deep green andof top qualily. 


74 ALDERMAN Aiall growing late variety 


with large pods and shelled peas of high quality 
for freezing. Resistant to Fusarium wilt. 


pea-breeding station 


We invite consultation on varieties best suited to a 
given area or purpose. Ourlong experience and the 
work of our research department are at your service 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 
Atlanta 2 e Cambridge, N.Y. e Indianapolis 4 . Los Angeles 21 * 
Milford, Conn. Oakland 4 Salinas 


Memphis 2 
San Antonio 6 
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